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PREFACE. 


There  is  no  class  of  men  to  whose  interest  less  re- 
gard has  been  paid  than  to  Publicans;  yet  few,  per- 
haps, so  much  want,  and  so  justly  deserve  our  atten- 
tion. Besides  the  claim  founded  on  their  services  and 
convenience,  the  health,  as  well  as  comfoit  ot  the 
great  body  of  the  people  may  be  said  to  depend  upon 
the  sensible  conduct  and  wholesome  supplies  of  those 
useful  individuals. 

Let  them  be  no  longer  exposed  to  the  avarice  of  the 
Brewer;  or  to  the  fraudulent  arts  of  the  Distiller;  or 
to  the  Broker’s  swindling  tricks,  and  deep-laid  schemes 
of  imposition.  This  is  the  important  object  I have  in 
view  ; and  I hope,  the  following  work,  now  so  much 
enlarged  will  prove  a valuable  and  unerring  guide  to 
the  ignorant  and  unwary.  It  speaks  the  language  of 
truth — of  long  observation  and  experience;  it  leaves  no 
point  unexplained,  which  the  Publicans  ought  to  know, 
every  word  comes  home  to  their  feelings;  to  their  daily 
concerns ; and  points  out  to  them  the  best  methods  ot 
securing  and  increasing  the  fair  profits  of  their  trade, 
with  ease  to  themselves,  and  with  the  highest  satisfac- 
tion to  their  customers.  A sketch  of  the  ditfei  ent  heads, 
to  which  my  instructions  are  reduced,  may  afford  some 
idea  of  their  utility  and  importance. 

In  the  first  place,  I have  entered  into  the  details  of 
the  Cellar-business,  and  the  proper  management  of 
beer,  ale,  amber,  &c.  so  as  to  keep  them  in  a state  of 
the  utmost  perfection,  and  prevent  the  losses  which  may 
arise  from  the  Publican  s ignorance  on  the  one  part,  or 
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tbe  interested  practices  of  the  Brewer  on  the  other  ; 
Ivf1  tT'!  f.1  y s’^ce  the  late  rise,  which  takes  away  trom 
ec  U l,can  *Tle  f°rrnef  profits  of  his  parlour  customers. 
Secondly.  I have  laid  down  such  rules,  and  given 
sue  j,  ain  icceipts,  for  buying  on  the  quays  foreign 
goods,  as  wen  by  weight  as  by  the  gallon,  and  also  for 
preparing  all  kinds  of  compounds  as  will  no  longer  leave 
ne  I ubiiean  at  the  mercy  of  the  Distiller,  but  will 
cause  a saving  of  at  ieast  95  per  cent,  monthly,  besides, 
tne  advantages  of  having  their  liquor  -genuine,  what  he 
can  recommend  with  confidence,  as  being  equally  agrea- 
ble  to  the  taste  and  to  the  health  of  every  purchaser. 

It  is  well  known  hoyv  the  Distillers  have  taken  (he 

alarm  at  seeing  all  their  secrets  divulged,  and  ali  their 

gainful  deceptions  laid  open  in  the  former  editions  of 
t ns  woik,  Some  of  their  agent  have  bepn  already  tam- 
pering with  me;  but  no  bribe  which  their  wealth  could 
enable  them  to  ofier , shah  ever  tempt  me  to  suppress  what 
I know  to  be  of  so  much  importance  to  society  at  large. 

Jhitdly.  The  clearest  instructions  are  given  for 
making  Wines  oi  various  sorts,  to  rival  the  produce  of 
foreign  countries  in  the  fineness  of  the  flavour,  and  to 
surpass  them  far  in  the  cheering  and  w'holesome  effect. 
I have  also  explained  the  best  method  of  brewing  ale 
and  porter,  so  as  to  have  the  genuine  infusion  of  malt 
and  hops;  secure  to  Englifbmen  their  favourite  beve- 
rage, in  the  highest  degree  of  excellence,  pure  and  un- 
adulterated by  poisonous  ingredients,  the  properties  of 
which,  and  the  practise  of  the  Brewer  I have  exposed. 

Fourthly.  I have  taken  a view  of  such  laws  as 
peculiarly  relate  to  Publicans,  Inn-holders,  their  cus- 
tomers, &c.  the  nature  of  their  licence,  the  regulation 
of  the  excise,  and  some  points  of  material  import. 

In  the  next  place,  a concise,  yet  accurate  account  is 
given  of  the  duties  on  all  foreign  and  British  spirits,  as 
well  on  Malt  liquors,  whether  brewed  for  sale,  or  for 
domestic  use. 
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Fifthly . I have  inserted  several  tables,  for  weight, 
as  well  as  measure,  by  means  of  which,  and  without 
any  other  instruction,  every  man  will  be  able  to  gauge  his 
butts,  pipes,  and  casks,  of  all  sorts  with  the  greatest  ex- 
actness; and  ascertain  in  a moment  the  exact  value  of 
every  gallon  of  beer  and  spirits  undrawn  in  each,  ac- 
cording to  tile  pres  ant  rise,  and  thus  be  guarded  against 
any  lost  by  real  deficiency,  or  knavish  imposition.  Of 
the  Simplicity  and  usefulness  of  this  table,  I cannot 
give  a stronger  proof,  than  the  sale  of  8000  copies,  at 
is.- 2d.  each,  since  the  year  1794,  when  I had  it  engraved, 
and  4000  of  the  editions  ot  this  publication. 

Lastly , in  order  to  omit  nothing  which  may  be  of 
service  to  the  young  adventurer,  in  the  public-line,  I 
have  continued  a just  view  of  the  horrid  arts  of  brokers. 

1 have  traced  them  through  their  windings  and  decep- 
tions. I have  the  shewn  them  in  all  their  naked  de- 
formity. 

It  would  me  ill  become  to  make  any  remarks  on  the 
variety  of  importance  of  the  articles,  here  stated.  They 
are  ovious  to  common  sense.  Not  only  the  public,  but 
the  good  housewife,  and  indeed  the  nation  at  large  may 
be  said  to  be  interested  in  a work  so  beneficial  in  its  ten- 
dency, and  so  well  adapted  in  its  form,  and  cheapness 
of  price,  to  every  popular  purpose. 

As  a further  proof  of  my  willingness  to  become  ser- 
viceable to  that  useful  body  of  men,  Have  I not  at  my' 
czvn  exfrence,  convened  several  meetings,  in  December, 
1799?  and  obtained  Council’s  opinion  on  the  subject. 
The  design  of  these  meetings  was  that  Publicans,  as 
men  who  found  themselves  oppressed,  by  a lorig  cus- 
tom, so  injurious  to  their  own  welfare,  and  so  instru- 
mental to  the  destruction  of  many  hundred  families  as 
is  laid  down  by  the  several  fees,  &c.  paid  by  them,  see 
page  138,  might  seek  for  legal  redress.  Bub  to  my 
mortification,  every  attendance  proved  useless;  for  as 
soon  as  they  were  informed  by  rumour,  that  the  Brew- 
ers 
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£i*s  met,  at  the  Crown  and  Anchor  in  consequence  of 
these  meetings,  which  was,  on  our  behalf,  only  to  pe- 
tition Parliament,  every  man  present  confessed  him- 
self not  free  from  his  Brewer,  therefore  dared  not  fix 
their  name  to  the  petition,  notwithstanding  their 
thorough  confidence  that  Parliament  wi  uld  set  afide 
such  custom  : but  it  is  not  too  late  : Publicans  have  a 

right  to  petition  the  legislature,  who  as  wise  and  good 
men  will  hear  and  determine  with  justice,  all  complaints 
by  petition  that  come  before  them. 

Now  Publicans  have  former!  themselves  into  a body, 
its  to  be  hoped  the  society  will  see  the  propriety  of  the 
petition,  and  for  the  benefit  of  their  fellow  sufferers 
bring  the  matter  before  the  house#.  I shall  at  all  times 
hereafter  feel  myself  happy  to  give  them  any  aid  in  my 
power  for  that  purpose,  and  have  the  honor  to  subscribe 
myself,  their  much  devoted  humble  servant. 


I have  given  plain  instructions  for  the  use  of 
Clarke,  Dring  and  Go.  and  Mr.  Quin’s  Hydrometers  and 
Thermometers ; and  I have  made  some  farther  im- 
provements in  this  Edition,  which,  I hope,  will  secure 
to  it  the  continued  encouragement  of  a liberal  and  dis- 
cerning Public. 


P.  BOYLE, 


AN  OLD  PUBLICAN 
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P.  BOYLE’S 
PUBLICANS 
Distillers,  and  Spirit  Dealers* 

TRUE  GUIDE. 


THE  management  of  Porter,  after  it  is  in  the 
cellar,  is  supposed  to  be  known  to  all  Publi- 
cans: scarcely  one  in  five  ftudies  how  to  conduct 
himself  in  this  particular,  or  has  any  idea  of  the 
several  methods  used  to  preserve  and  alfo  to  line 
their  Beer,  which  since  the  last  heavy  rise  ought  to 
be  the  first  thing  for  the  young  adventurer  to  learn, 
which  the  following  particulars  will  explain.  It  is 
also  the  general  cry  of  Publicans  and  Retailers  of 
Spirits,  that  it  is  impossible  for  them  to  make  their 
own  compounds  into  different  qualities,  and  unless 
they  have  a still  for  the  purpose,  they  cannot  sweeten 
or  prepare  their  own  compounds.  First,  I will  ask 
them  is  it  possible  that  raspberry,  usquebaugh,  or  any 
other  cordial,  coloured  and  of  an  oily  nature,  can  be 
run  through  a still  and  yet  contain  that  substance 
known  in  each,  and  every  other  quality?  My  answer 
is  this,  that  the  only  still  used  now  in  all  the  rectifying 
houses  in  London,  &c.  after  the  spirit  is  a second  time 
run  through,  or  rectified,  is  a glass  or  brass  pestle  or 
mortar.  1 know,  by  the  means  of  these  Publications, 
I create  Enemies,  but  as  my  sole  object  is  to  instruct 
and  render  services  to  my  fellow  subjects,  and  in  the 
following  treatise  I shall  prove  useful  to  i2,  07 a Pub- 
licans, in  and  about  this  metropolis,  I fear  not  th* 
envy  of  about  73  Gentlemen  Distillers,  (as  they 
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eall  themselves),  now  rolling  in  their  carriages, 
by  means  of  the  wealth  arising  from  this  discovered 
secret,  so  long  held  from  a body  of  men,  who  la- 
bour under  fo  many  difficulties,  a d pay  so  much  for 
leave  to  exercise  their  own  calling,  I mean  the 
licenced  Publicans,  and  retailers.  I think  it  my 
duty,  if  possible,  to  remedy  some  part,  by  pointing 
out  to  them,  in  the  following  publication,  the 
easiest  method  of  saving  at  least  one  third  of  the 
sum  they  now  pay  for  their  compounds  to  the  trade, 
or  at  whatever  price  they  may  be  hereafter ; and  I 
shall  also  prove,  that,  if  they  attend  to  the  following 
directions,  their  goods  will  be  better  in  quality,  and 
have  a finer  flavor  than  what  they  purchase  from  the 
Distiller. 

GENERAL  RULE. 

The  Publican  receives  from  the  brewhoufe,  we 
will  fuppofe  three,  fix,  nine,  or  twelve  butts  atone 
time;  if  the  quantity  received  be  three  butts,  there 
are  two  mild  and  one  Rale:  but  if  the  beer  is  old,  or 
brewed  early  in  the  seafon,  one  butt  of  ftale  will  do 
to  draw  off  five  or  fix  mild.  Now  fuppofe  the  ftore 
beer  comes  froip  different  cellars,  which  is  of  different 
brewings,  what  they  call  the  wafte  cellar,  it  is  not 
one  time  in  ten  that  two  butts  are  or  will  draw  alike; 
whereas  that  cellar  is  made  up  of  different  brewings, 
and  confequently  of  different  cellars,  and  as  no  two 
brewings  will  prove  alike,  either  in  flavor  or  colour, 
how  can  the  Publican  keep  the  beer  to  one  palate  for 
his  cu floorers ; therefore  1 would  always,  if  poiiible, 
recommend  a ftore  cellar  of  a man’s  own,  and  to  re- 
ceive as  many  butts  as  poflible  from  the  brewers  out  of 
one  vat,  tor  ffnee  the  building  large  vats  not  a pub- 
lican is  allowed  to  Hart  his  own  beer,  which  formerly 
Publican's  had  twenty  one  butts  for  every  twenty,  or 
»f  not,  he  was  only  charged  34s.  inflead  of  35s.  per 
barrel;  for  ail  ftarted  beer  by  the  brewers,  being  a 
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faving  of  4 per  cent,  upon  his  flock,  at  lead  3s.  per 
butt.°  There  is  another  harcHhip — a cullotn  only, 
but  not  allowed  by  Law — to  pay  the  brewer’s  servant 
is.  for  putting  down  each  butt,  and  is.  for  fining  the 
fame;  the  butcher,  baker,  or  tliftiller  have  the  fame 
right  to  charge  the  Publican  as  the  brewer.  I am 
forry  they  did'  not  come  forward  as  they  ought  to  do 
iu  their  own  right,  and  petition  the  legislature,  in  Dec, 
1799;  when  I called  three  meetings  for  that  purpofe, 
which  with  Counfel’s  opinion,  (Erfkine’s).  printing  of 
bills,  in  order  to  ferve  them,  coil  me  «£l5,  and  I 
have  never  received  one  (hilling  to  defray  the  expenfi© 
I was  at,  at  that  time. 

FOR  FINING  BEER. 

Firft,  if  you  find  the  beer  grey  and  dubborn,  put  a 
brafi>-cock  in  the  full  butt,  and  draw  off  3 or  4 tap- 
tubs  full  before  vou  put  in  your  finings,  and  put  it  in- 
to your  wade  butt,  and  put  in  the  fame  quantity  of 
the  former  butt  you  have  on  tap,  which  you  must 
flir  round  in  the  frefh  butt,  with  the  fin  lg  dick,  be- 
fore vou  put  in  the  beer  that  you  have  juft  drawn, 
fo  as  to  keep  the  beer  to  m'X  well. 

Then  take  one  or  more  tap-tubs  of  the  finings, 
well  (haken  or  ftlred  round,  and  fine  the  butt,  as 
ufual  ; at  the  same  time,  after  you  have  put  in  the 
fecund  beer,  be  fare  to  work  your  beer  gently  round 
thirty  or  forty  times,  backwards  and  forwards,  with 
the  fining  llick,  and  then  leave  your  bung  out  fix  or 
eight  hours  ; and  whenever  you  fine  down  your  porter, 
you  muft  take  care  that  the  butt  is  not  full,  for  if 
there  be  not  room  to  work  in  the  butt,  the  beer 
will  not  come  down. 

If  this  remedy  will  not  throw  off  the  greynefs,  or 
affift  in  the  clearing  the  beer,  you  will  take,  if  your 
beer  be  tart,  5 or  (i  quarts  of  the  beer  from  the  butt, 
aud  5 or  6 quarts  of  the  finings,  and  heat  therm,  in  a 
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pan  or  pot,  over  a fire,  until  they  are  fo  hot  as  to 
be  nearly  upon  the  boil  : when  you  have  prepared 
your  beer  as  before,  put  ‘his  hot  beer  and  fining  in, 
an. I ftir  them  round  well  for  5 minutes;  and  by  fi) 
doing-  it  will  affift  you,  as  it  puts  your  beer  into  a 
fermentation. 

ANOTHER  METHOD. 

If  your  beer  is  ftubborn  and  of  bad  tafte,  and  after 
you  ufe  the  before  mentioned  method,  you  may  take 
one  handful  of  white  houfe  fand,  and  half  a handful 
of  fait,  mixed  together,  and  when  the  beer  is  upon 
the  move,  after  the  fining  is  put  in,  add  the  fand  and 
fait  to  it,  by  degrees,  and  they  will  much  help  to 
remove  the  tartnefs,  as  well  as  help  it  down.  Salt 
and  fand  are  good  remedies  againft  all  hard  or  tart 
beer,  in  the  common  way  of  fining,  as  (all  Publicans 
are  inftructcd  by  their  cooper).  About  two  or  three 
pounds  of  raw  beef  put  into  hard  beer,  or  beer  where 
there  is  a very  low  drought  will  much  aftift  to  keep 
it  mellow,  as  the  beer  feeds  upon  the  beef.,  I have 
very  often  found,  from  burned  oyfter  fhells  pounded 
to  powder,  great  benefit  to  my  beer,  as  ufed  in  the 
fame  manner  with  the  fand  and  fait,  to  the  quantity 
of  a handful  at  a time.  I found  oatmeal  to  make 
flow  dropt  beer  keep  longer,  to  ufe  it  as  before. 

It  would  alfo  be  an  elfential  ferv-ic^  to  Publicans, 
to  know  how  to  make  what  the  coopers  call  Headiniy, 
which  is  feldom  allowed  to  be  fent  in,  being  a com* 
pofition  of  fweet-wort,  molalfes,  berries,  and  cop- 
peras boiled  up  together,  and  known  by  the  name  of 
colouring;  but  if  your  beer  be  pale,  it  is  necessary 
to  ufe  the  heading,  which  will  alfift  the  colouring, 
ar.d  caufe  a beautiful  head.  I would  alfo  wifh  to 
guard  Publicans  againft  the  ufe  of  copperas,  to  head 
their  beer  with,  (which  brew  houfe  coopers  generally 
recommend)  if  ufeil,  it  changes  the  head  to  a brown, 
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or  nifty  colour.  As  a fubftitute  for  copperas,  t 

would  recommend  the  felt  of  fteel.  _wh.cb  is  by  far 

better,  ami  of  a milder  nature,  as  it  is  better  recti- 
fied than  the  former;  it  ke^ps  the  he  id  of  the  beer 
pure  and  white,  and  is  lefs  pernicious  to  the  ftomach. 
You  mav  buv,  at  a chemift’s  a quarter  of  a pound  of 
it  for  8d;  which  is  enough  for  fifty  or  fixjy  butts, 
and  the  beer  is  just  fined  down,  take  of  the  above 
fait  a fmall  quantity,  reduced  to  a fine  powJer. 
When  a I is  thus  pounded,  take  as  much  as  you  can 
upon  a (hilling,  put  it  into  a quart  pot,  add  a little 
porter  to  it,  mix  it  and  the  porter  well  together,  un- 
til it  is  dilfolved ; put  it  into  the  beer,  juft  fined 
down,  and  it  writ  produce  a fine  white  head,  ihis 
mu  ft  be  done  when  the  beer  is  upon  the  move,  im- 
mediately after  it  is  fined.  If  you  think  that  quan- 
tity does  not  produce  a good  head,  add  a little  more 

in  your  next  fimng  down.  . 

I have,  with  great  tuccefs,  ufed  Fullers  earth, 
burned  and  pounded  into  powder,  of  which  about 
two  table  fpoonfuls  to  a butt,  after  it  is  fined  down, 
renders  great  fervice  to  clear  the  beer,  but  not  tor 

fining.  . . ^ e 

The  aforesaid  receipts  is  not  known  but  to  few  in 
the  trade,  and  is  worth  any  money,  to  those  who 
with  to  make  their  beer  pleafing  to  their  cuftomers. 


TO  MAKE  GOOD  STALE  BEER, 

TO  THOSE  WHO  HAVE  NOT  YET  PURCHASED  THE 
NEW  ENGINE. 

You  muft  be  always  very  careful  to  keep  your  tap- 
tubs  clean,  otherwife  your  ftale  beer  will  become 
four.  In  winter,  let  all  your  toafted  bread  be  care- 
fully collected,  znd  put'  into  the  wafte,  as  it  will 
conduce  to  feed  the  beer.  The  (hells  of  eggs  thrown 
in,  will  preferve  the  beer  alive.  Keep  your  wafte 
beer  always  well  bunged  down.  When  your  butt  is 
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HlJed,  and  bunged  down  throw  upon  the  end  of  the 
vefTel  two  quarts  of  water,  in  which  you  ought  to 
put  about  an  inch  thick  of  house  fand,  all  over  the 
end  of  your  butt,  after  it  is  bunged  down,  juft  before 
the  water  is  put  on.  This  butt  in  two  months  will 
be  fit  to  draw  without  any  fining.  An  inch  thick  of 
boufe  fand,  and  about  a quart  of  water,  placed  on 
the  end  of  each  butt  of  ftarted  bier,  when  frefh 
bunged  down,  will  render  great  fervice;  but  be  always 
fu re  that  your  vafte  butt  is  not  too  full,  fo/as  ro 
prevent  the  beer,  when  bunged,  from  pioperly  work- 
ing, other w fe  it  will  not  come  down  fo  foon  as 
perhaps  you  Want  it. 

I have  feen  about  one  handful  of  pearl-afbes  boiled 
in  three  pints  ef  water  to  two  ; and  when  cold,  one 
pint  put  in,  immediately  after  the  finings,  has  an 
excellent  effect,  in  keeping  a good  clear  head  to  the 
pot,  and  aflifting  to  force  the  fame. 

The  ufe  of  fait  only,  without  tile  fand,  is  of  no 
fervice,  but  if  fait  where  difolved  in  the  finings,  at 
the  time  of  fining  the  beer,  I think  it  would  help 
much  to  fharpen  it. 

Alfo,  about  the  fize  of  an  egg  cf  chalk,  in  a lump, 
put  into  the  butt,  after  the  fining,  is  of  geat  fervice. 

. THE  MANAGEMENT  OF  ALE. 

Ale  is  frequently  rendered  unfit  for  ufe,  by  being 
four,  tait,  flat,  or  brackifh.  IT  four,  pull  out  the 
bung  of  your  half  hogfhead,  or  cafk,  and  throw  into 
it  two  handfuls  of  oatmeal,  which  ought  to  he  ftirred 
gently  round  with  a handful  of  frefh  bop-.  Leave  out 
your  bung  for  three  or  four  days,  and  then  flop  it 
well  down,  and  in  about  3 weeks  the  ale  will  befit  to 
draw.  You  mu  ft  take  care  that  your  oatmeal  is  frefh, 
and  that  the  quantity  of  meal  be  in  proportion  to  tin* 
fize  of  the  cafk,  viz.  one  quart  for  a 30  gallon  calk, 
and  fo  on  in  proportion. 
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V 

If  tart  or  four,  a fmall  lump  of  chalk,  the  fize  of 
an  egg,  and  fume  chalk  in  powder,  will  bring  round 
the  faid  ale,  in  three  weeks:  add  the  lize  of  an  egg 
of  hops,  made  up  in  a ball,  to  the  above.  If  your 
cailc  of  ale  proves  flat,  you  must  take  fix;  quarts  of 
ale,  and  about  three  or  four  ounces  of  hops,  and  boil 
them  for  twenty  minutes  ; put  this  hot  mafh  into 
yonr  half  hogfhead,  ltd  it  round  as  you  would  finings 
and  in  about  ten  weeks  it  will  be  fit  to  draw.  When 
you  bottle  flat  ale,  take  about  a tea  sp  >onful  of  brown 
fugar  to  each  bottle,  and  your  ale  will  foon  come 
round  in  the  bottle. 

HOW  TO  MAN’AGE  SPIRITS,  &c. 

As  a perfon  in  the  retail  line,  ought  to  know  the 
heat  and  cold,  and  alfo  the  ftrength  of  his  fpirits,  to 
prevent  impofition,  I fhall  in  the  c**urfc  of  my  treatife, 
lay  down,  ‘or  this  purpofe,  the  nature  of  Clarke  and 
Quim’s  Hydrometer  and  Thermometer,  with  the 
mode  of  uiing  them,  in  the  pinned  and  fhurteft 
method.  The  following  receipts  have  taken  me  nearly 
five  years,  befides  my  own  knowledge  of  the  bufinefs, 
for  many  years,  in  collecting  materials  from  some  of 
the  mod  expert  men,  and  belt  houfes  in  London  ; 
whofe  diddling  fervants  1 employed  to  aifilt  mein  the 
following  work  ; and  as  it  is  but  very  feldom  that  any 
retailer  will  have  caufe  to  fweeten,  or  make  more 
than  twenty  gallons,  at  one  time,  of  compounds,  (giu 
only  excepted)  I will  commence  with  that  number, 
and  then  come  down  to  two  gallons  only  ; the  retailer, 
therefore,  by  adding  or  diminifhing  the  quantity  of 
ingredients,  in  proportion,  according  to  the  quantity 
of  fpirits  which  are  to  be  ufed,  may  proceed  by  the 
following  direction,  given  in  each  article. 

RUM. 

Rum  being  a fpirit  defervedly  in  great  edimation,  I 
fhall  make  it  the  leading  article,  and  1 hope  the  fol- 
lowing 
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lowing  inftrudions  will  be  fufficient  for  the  reader  in 
the  choice  of  it. 

Rum,  in  its  original  date,  when  drawn  from  the 
Rill,  according  to  the  quality  of  faccharine  dregs  it  is 
made  from,  (the  fugar  cane)  is  of  a drong  or  a mild 
flavor,  and  of  a more  or  lefs  oily  nature;  in  colour  and 
transfparency  equal  to  the  finest  fpring-water,  and  the 
ftrength  of  fpirivs  of  wine:  but  that  ilrength  de.  reas- 
ing  with  the  time  of  working  the  dill,  and  didilla- 
tion  being  mixed,  and  becoming  on  body,  eafily  ac- 
counts for  the  various  ftrengths  we  receive  it  at  on 
the  quays. 

There  are  va.ious  forts  imported,  which  are  made 
in  the  Grenade s,  and  the  Leeward  JJ lands , namely, 
Barbadoes , Antigua , Domi  .ique,  Montferat, , Ncvis% 
St.  Kitt's , but  that  from  Jamaica  is  the  bed, 

its  confumption  greater,  and  its  flavor  fupeiior  to  all 
the  others. 

The  calk  it  is  brought  to  this  country  in,  give  it  that 
Colour  we  fee  t of,  and  among  100  puncneons  it  will 
rarely  be  found  that  five  are  of  the  fame  hue,  except 
they  fhould  be  of  one  mark ; that  is,  the  fame  dis- 
tillation, wh  ch  may  be  owing  to  the  newnefs  of 
the  puncheons,  and  fome  being  fired  infide  more  than 
others. 

The  merchants  abroad  confign  it  to  the  importers 
here,  who,  on  its  arrivai  in  the  river,  take  famples, 
which  are  thofe  expofed  for  fale  in  fmall  phials  with  a 
label  on  each,  fpecifying  the  mark  and  number  of  the 
calk  it  is  taken  form. 

They  are  landed  at  the  Cuflom  houfe,  and  thefe, 
only,  are  what  may  be  termed  genuine,  and  this  is 
the  time,-  only,  you  may  purchafe  them  to  your  ad- 
vantage. 

After  making  the  above  purchafe,  you  have  12 
months  credit  for  duty,  by  what  they  call  putting 
them  in  bond,  that  is  giving  fecucity  that  you  take 
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them  away  in  that  time,  and  pay  the  duty  per  gallon  j 
the  duty  was  laid  on,  viz: 

Per  Gallon,  by  a Duty  of 
Old  Duty  - 27  of  George  III. 
hew  do.  - 3t  — ditto 
Addition  do.  34  — ditto 
Further  do.  35  — ' ditto 
Cuftoms,  additional 


And  for  every  gallon  over-proof. 

Old  Dn^y  - 27  of  George  III.  3s.  ?d.'S 
New  do.  - 3i  — ditto  -08/ 

Additional  - 34  — ditto  - o 8 Vlls.  ldy 

Further  do.  - 35  — ditto  - 0 8 V 

Cuftoms,  additional  ditto  - 0 5 s 

In  fele&ing  your  rums,  be  careful  they  do  not  con- 
tain any  bad  flavor,  as  ftill  burnt,  finoaky,  woody, 
oily,  &c.  many  have  been  injured  in  their  trade  by 
the  purchafe  of  fuch  forts,  therefore  avoid  them. 
That  which  feems  moft  likely  to  fucceed,  is  a clean 
fjnrit,  lomewhat  inclined  to  an  ac:d  : to  g ve  them  a 
fair  trial,  in  a large  glafs  wherein  isfome  warm  water, 
without  fugar,  mix  a little  of  your  rum;  this  opens 
the  flavor,  and  will  aflift  your  judgement. 

The  more  over-proof  you  are  charged  (if  juft)  the 
better,  as  it  produces  as  many  gallons  of  rum;  'as 
there  are  gallons  charged;  and  for  which  you  pay 
only  the  excife,  that  is  5».  7d. — here  is  therefore,  a 
favmg  of  6s.  6d.  per  gallon. 

At  the  time  of  land  ng,  all  calks  are  gauged,  or 
ullaged,  to  the  importer;  and  as  it  is  next  to  im- 
poflible  to  gauge  (b  clofe  ullaged  calks  as  to  come 
equal  with  meafure,  there  is  moftly  a gain  thereby, 
of  two  and  fometimes  four  gallons : for  the  fame  rea- 
fon,  there  is  an  advantage  on  the  ullage,  pethaps  two 
gallons  or  more;  the  diftdlers  are  perfe<ftly  acquainted 
\*ith  this,  and  never  buy  any  but  ullages,  and  their 
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dealings  are  considerable  ; the  importers  dare  not  dif- 
obligethem,  and  generally 'buy  the  neweft  rums  they 
caa  get,  which  fuits  their  purpofe  belt  for  mixing 
with  molafles  or  malt  fpirit.  The  impoiter  knowing 
this  will  endeavour  to  fecure  the  better  half,  bv  filling 
up  your  pnncheon  from  another  calk. — it  is  then 
charged  to  you  at  the  gauge,  you  are  deprived  of  the 
benefit  of  the  ullage,  and  fuftain  a lofs  of  2 gallons  ; 
which  in  the  purchafe  of  b , puncheons,  is  confidera- 
ble,  being  a puncheon  profit. 

If  it  fhould  be  charged  over-proof,  as  probably  it 
may,  (having  recommended  the  buying  flrong  rum,) 
and  you  fhould  have  occafion  to'  reduce  the  over  proof, 
it  tnuft  be  done  in  prefeuce  of  the  officer,  by  putting 
into  your  vat  the  fame  quantity  of  aqua,  as  the  num- 
ber of  gal  Ions  charged  ; after  which  it  fhouid  bears  t 
to  5;  multiply  the  price  by  the  ftrength,  and  multi-, 
ply  by  6;  becaufe  1 of  aqua  and  5 oi  rum,  make  to- 
gether 6 gallons. 

The  bonding  of  rums  comes  next  under  confidera- 
tion,  and  is  an  indulgence  granted  by  government,  for 
the  convenience  of  trade. 

If,  therefore,  it  fhould  not  be  convenient  to  lay  out 
fo  large  a fum  as  the  whole  purchafe  amounts  to,  by 
giving  bond  for  the  payment  of  the  exefe,  you  will 
be  allowed  the  privilege  of  depofiting  your  rum  in  a 
warehoufe,  near  the  Cuftom-Houfe,  (this  warehoufe, 
or  vault  you  mud  hire  yourfelf,  and  p^y  the  rent  of; 
(it  being  for  your  own  convenience,  and  not  that  of 
government)  one  key  of  which  will  be  in  your  pofles- 
lion,  and  the  other  in  that  of  the  excife  officer,  who, 
on  proper  application  will  attend,  on  any  bufinefs 
you  may  have  to  traufadt,  at  the  faid  warehoufe,  from 
which  a puncheon  or  more  may  be  cleared  any  day, 
except  fundays  and  holidays,  on  previoully  paying  the 
duty,  the  form  of  which  lie  will,  if  defired,  acquaint 
you  with. 
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On  giving  bond,  to  the  commifiioners,  for  the  h- 
niount  of  the  duty,  you  will  have  credit  given  for  12 
months,  by  which  time  the  bond  muft  be  difchargcd, 
or  the  rums  forfeited. 

Here  is  a remedy  at  once,  from  which  are  derived 
the  following  advantages. 

The  dealer  may  always  be  in  poflethon  of  old  rum, 
the  intered  of  money  on  the  duty  will  he  faved— and 
befides  the  credit  of  having  a dock  on  the  Keys;  if  the 
markets  fhould  alter  in  your  favor  the  gain  isobvious. 


BRANDY. 

Of  this  there  are  many  forts,  the  produce  oe  feveral 
countries  on  the  co  itinenl ; as  Spain,  Portugal,  Italy , 
(Sc.  but  the  bed.  it  is  univeifally  acknow 'edged,  is 
the  French;  which  is  made  at  Bourdeauz,  Bayonne , 
Blois , Anjou,  Poiflou,  Coniac,  and  the  Ifland  Rhea, 
on  the  river  Charaeite:  it  isalfb  brought  to  and  fold 
at  AWs,  Province,  Languedoc , Rochelle,  (Sc . and 
©f.thefe  dufeie  it  places,  that  which  excels  and 
is  in  mod  eiieem,  for  its  davor  and  purity,  is  Coniac; 
from  whence,  in  time  of  peace,  it  is  fent  to  Dun - 
k rk;  but  during  war  to  fome  neutral  port,  as  are  all 
French  orandies  for  the  Englifh  market,  which  mud 
be  frau  gg  led. 

It  is  the  produce  of  the  grape,  yearly  manufactured 
in  this  country,  and  when  running  from  the  dill,  in 
colour  and  tranfparency  it  refeinbles  rock-water,  and 
the  whole  didillation,  incorporated,  it  may  be  fup- 
pofed  to  bear  2 to  5.  It  is  fold  of  various  drengths, 
(according  to  each  diftiller’s  method)  as  2 to  5—3  to  8 
— 2 to  7 — » to  4 — i to  5 and  I to  7;  *nd  bought  up 
by  perfons  called  faCtors  or  correfpondents,  employed 
by  the  importers,  for  the  purpofe ; who  land  them  at 
fome  convenient  port,  as  OJiend,  Flujhing,  Rotter- 
dam, (Sc.  where  they  are  properly  adjttded;  that 

is. 


( 24  ) 


is>  mixed  coloured,  fweetened,  and  made  up,  fo  as  to 
efcape  a charge  of  over-proof  at  our  Cultom  Houfe. 

The  duties  payable  at  importation,  are  Cuitoms 
8|d.  excife  os-  and  pd  duty,  together  7S.  E>d|d.  but 
it  over-proof,  it  is  1 3s.  per  gallon;  the  ilrength  we 
receive  them  at  is  fometimes  2 to  o,  but  in  general  l 
to  5.  From  motives  of  policy,  and  alfo  not  being  the 
produce  of  our  colonics,  brandy  is  never  bonded.. 

The  clandell  ne  trade  carried  on  in  this  article  is  be- 
yond conception;  but  the  fpirit  is  very  inferior  to 
that  fairly  imported,  both  in  itrength  and  flavor,  a id 
the  retailer  liable  to  impotition,  as  will  oe  (hewn 
hereafter,  bv  the  following  pages. 

In  the  purchafe  of  brandy  on  the  quays,  the  fame 
rule  mult  be  oblcrved  as  with  rum;  and  with 
refpect  to  its  adu'teia'ion  it  is  alfo  timilar,  but  more 
p ro  ii  table,  as  will  be  fhcwn  under  the  head  DijHllcry. 

Without  any  fupMiiatural  alfi  lance,  this  myitery 
I (hall  endeavour  to  unravel,  in  as  piain  and  concife 
a manner  as  poflible. 

The  puncheon,  as  before  observed,  contains  120) 
gallons;  the  strength  bearing  i to  5,  that  is,  one  gal- 
lon of  aqua  to  every  5 gallons  of  rum,  to  make,  (as? 
called  by  the  trade,)  merchantable  proof,  and  is  re- 
duced is  under: 

Puncheon  contains  - - • 1^0  gabs- 

To  reduce  to  merchantable  proof, 

add  aqua  - - - - 24  ditto. 
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To  find  the  stated  expence  after  this  alteration  pro- 
ceed as  before  shewn; 

Ca*k  of  rum  eo6t  9s.  per  gall. 

5 


Divide  by  6)  45 

Stands  in  7 Q 
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The  pra&jce,  by  Importers  and  Dealers,  of  making 
up  their  goods  at  home,  is  of  great  injury  to  innkeep- 
ers and  publicans,  who  are  thereby  deprived  of  their 
profit.  It  is  encouraged  by  certain  importers,  and 
men  of  fome  confequence.  The  diabolical  art  con- 
tinues alfo  to  be  exercifed  in  the  diftillery,  with  great 
fuccefs,  in  mixing  tBritifh.  with  foreign  goods,  not 
only  on  rum  and  brandy,  but  all  other  fpirits.;  and 
to  which  fome  gentlemen  in  that  trade  are  indebted 
for  the  fplendour  of  their  equipage,  as  well  as  the 
ere&ion  of  their  country  manfions ; but  more  of  them 
in  their  proper  place. 

-By  what  has  been  related,  I do  not  mean  to  infinu- 
ate  that  rum  reduced  with  water  is  pernicious  ; it 
may  be  very  good  if  the  aqua  is  pure,  being  firft  boiled, 
and  left  to  cool  before  ufed,  but  cannot  be  genuine, 
nor  ought  it  to  be  tolerated  in  trade,  (the  ufe  of  water) 
except  for  drama,  there  it  is  evidently  neceffary,  be- 
caufe  great  ftrength  could  not  be  afforded,  and  it  would 
likewife  be  deftru&ive  to  the  confutation,  that  by 
mixtures  and  noftrums  is  too  much  injured  already. 

Proceeding  in  rotation,  my  next  object  is  the  diftil- 
lery:  but  that  being  a term  too  general,  i.n  which  is 
comprifed  the  whole  art  and  myflery  of  -the  bufinefs, 
(a.fubjed  not. confident  with  the  prefent  plan)  I fhall 
confine  my  remarks  to  the  rectifying  houfe. 

Diflillers  and  Dealers  in  brandy  and  rum,  have  al- 
ready a very  fufpicious  charader,  both  in  town  .and 
country,  and  not  without  juft  reafon,  as  will  pre- 
fently  appear. 

To  PREPARE  and  SWEETEN  ‘BRITISH  GIN. 

Get  from  your  diftiller  an  empty  puncheon  or  caflt, 
which  will  contain  about  one  hundred  and  thirty-three 
gallons  ; then  take  a glafs  of  clear  rectified  fpirits,  one 
hundred  gallons,  one  in  five  under  proof,  which  is  the 
ufual  ftrength  redtifiers  fell  their  goods  at ; put  the 
hundred  gallons  of  fpirits  into  an  empty  cafk ; then 
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take,  a quarter  of  an  ounce  of  the  oil  of  vitriol,  half 
an  ounce  of  the  oil  of  almonds,  one  ounce  of  the  oil 
of  juniper  berries,  get  half  a pint  of  the  fpiritsof  wine, 
and  half  a pound  of  lump  fugar.  Beat  or  rub  the 
above  in  a mortar,  until  the  whole  is  well  incorporated, 
add  another  half  pint  of  the  fpirits  of  wine  to  the 
mortar.  When  well  rubbed  together,  have  ready  pre- 
pared half  a gallon  of  lime  water,  mix  the  whole  in 
either  a pail  or  calk,  till  every  particle  shall  be  incor- 
porated; then  add  to  the  foregoing  thirty-five  pounds 
of  fugar,  difiolved  in  about  nine  gallons  , of  clear  rain 
or  Thames  water,  or  water  that  has  been  boiled  ; mix 
the  whole  well  together,  and  dir  them  carefully  with 
a dick,  iii  the  hundred  and  thirty-three  gallon  calk. 

> If  the  before-mentioned  lime  water  do  not  in  a 
day  or  two  force  down  the  fame,  take  and  boil  eight 
ounces  of  allum  in  three  quarts  of  water,  for  three 
quarters  of  an  hour.  Take  it  from  the  fire,  and  difi 
folve  in  it  by  degrees,  two  ounces  of  fait  of  tartar.  When 
the  fame  is  milk  warm,  put  it  into  your  gin,  and  dir 
it  well  together,  as  before,  for  five  minutes,  the  fame 
as  you  would  a butt  of  beer  newly  fined.  Let  your 
calk  Hand  as  you  mean  to  draw  it.  At  every  time  you 
propose  to  fweeten  again,  that  calk  mull  be  well 
wafhed  out,  and  take  great  care  never  to  lhake  your 
calk  all  the  while  Lt  is  drawing. 

N.B.  You  mull  give  twenty-four  hours  notice,  at 
the  next  Permit  Office,  of  your  intention  to  fweeten, 
and  the  officer  will  attend  to  take  {lock  (if  he  has  not 
already)  and  make  theufual  allowance  for  fweetening. 
Great  care  mud  be  taken,  that  after  fweetening,  the 
calk  contains  no  more  than  is  allowed  by  the  officer, 
otherwife  it  is  feizabfe.  In  cafe  ot  an  overplus  you 
mull  remove  it. 

FOR  TWENTY  GALLONS  OF  GIN. 

Sixteen  gallons  of  fpirits  one  to  five  under  proof. 
Take  .one  penny  weight  and  three  quarters  of  the  oil 
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of  vitriol,  one  pennyweight  and  a half.of  the  oil  ci 
almonds,  two  penny  weights  of  the  oil  ot  juniper 
berries,  mixed  with  lump  fugar  and  fpirits  of  wine 
as  before  add  to  it  one  pint  of  lime  water,  ufe  the 
whole.  After  you  diffolve  five  pounds  of  lump  fugar 
in  two  gallons  and  a half  of  water,  that  has  boileo, 
as  before  directed,  fine  it  down' with  the  propoitioned 
quantity  of  aHum  and  fait  of  tartar.  ■ 

It  is  noticed,  that  a handful  of  borage  will  gme,  il 
fteeped  in  the  gin,  when  fir  it  prepared,  a fine  ilavor.^ 
x o make  lime  water,  you  will  take  fix  pounds  ot 
unfiacked  lime,  put  it  into  a pail ; take  about  one  pint 
of  water,  which  will  dilfolve  the  lime,  When  it  is 
cliffolved,  add  one  gallon  of  water  to  it,  and  flir  up 
the  ljme,  when  it  is  cold  and  well  lcttled,  it  is  then 
fit  for  ufe. 

TO  MAKE  FINE  GIN  BITTERS. 

Steep  for  ten  days,  in  thirteen  gallons  of  fine  fpirits, 
one  to  five  under  proof,  half  an  ounce  of  coriander 
feeds,  half  an  ounce  of  almond  cake,  two  ounces  of 
virgin  fnake  root;  then  after  the  above  is  fteeped  and 
taken  out,  take  and  pound  it  in  a mortar,  adding  to 
it  a quarter  of  an  ounce  of  the  oil  of  orange,  a quarter 
of  an  ounce  of  the  oil  of  carraway,  a quarter  of  an 
ounce  of  the  oil  of  wormwood,  with  a final l quan- 
tity of  fpirits,  until  it  becomes  an  oil  ; put  to  the 
above  three  gallons  of  fpirits,  with  thirteen  quarts  of 
water  that  has  boiled,  and  it  will  produce  fourteen 
gallons  and  two  quarts,  fuperior  in  quality  to  any 
generally  fold. 

Another  Receipt  for  making  Wine , Brandy,  and  Gin 

Bitters. 

Take  four  ounces  of  the  effence  of  ginUin,  and  one 
ounce  of  the  elfence  of  wormwood  ; mix  them  toge- 
ther, and  put  them  in  three  gallons  of  fpirits,  in  a fix 
gallon  calk  ; add  to  it  two  gallons  of  liquor  in  which 
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fugar  has  been  diffolved  ; Rir  it  about,  and  fine  it  down 
with  half  a tea-fpoonfui  of  pounded  alium,  and  two 
teaffpoonfuls  of  cream  of  tartar  diluted  in  water.  In 
^even  days  it  will  be  lit  for  life.  Colour  it  as  ufual. 

p ^e  above  effences  will  incorporate  either  in 
Spirits  or  water-. 

Common  beer  bitters  are  made  by  half  beer  and  half 
water;  but  the  common  extracts  of  gintain  and  worm- 
wood are  ufed  inRead  of  the  effence.-  Diffolve  three 
ounces  of  each  in  a quart  of  boiling  water  before  you 
life  them.  Fine  it  down  with  alium  and  beer  linings. 

FOR  TWENTY  GALLONS  OF  PEPPERMINT*. 

Put  fifteen  penny  weights  of  the  oil  of  peppermint, 
and  a quarter  of  a pound  of  lump  fugar  into  a mortar: 
rub  the  fame  well,  but  fo  as  not  to  be  pally;  then  add 
a little  fpirits  of  wine,  by  degrees,  until  you  put  to’ 
the  fame  about  one  pint,  fo  as  the  fugar,  wine,  and 
oil  are  fo  well  mixed,  that  there  is  no  appearance  of  oil 
left.  Take  fourteen  pounds  and  a half  of  lump  fugar, 
diffolved  in  about  two  gallons  of  pure  rain  or  foft 
water,  or  water  that  has  boiled,  which  water  1 would 
always  recommend  in  every  Rage,  as  there  is  but 
little  fediment  ever  left  in  your  goods. 

Then  take  your  oil,  wine,  and  fugar,  fo  beaten,  as 
before-mentioned;  well  mix  them  in  fourteen  gallons 
and  a half  of  fpirits,  one  in  five  under  proof,  and  add 
t o the  fame  two  gallons  of  water,  which  will  nearly  fill 
up  your  calk,  always  leaving  room  for  the  fpirit  to  work 
itfelf.  In  ufing  the  water  to  the.  fugar,  take  care  it 
is  only  milk  warm,  as  in  thatheatit  will  diffolve  beR, 
and  will  not  damage  either  the  oil  or  fugar. 

FOR  TWO  GALLONS  OF  PEPPERMINT. 

Two  penny  weights  of  the  oil  of  peppermint,  one 
ounce  of  fugar,  one  half  gill  of  fpirits  of  wine,  ufed  as 
above,  with  a pound  and  a half  of  fugar,  and  two 
quarts  and  a pint,  of  water.  To  one  gallon,  one  quart 
of  fpirits  as  above,  to  fine  down  the  fame. 
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For  twenty  gallons  half  an  ounce  of  fait  of  tartar, 
in  about  a pint  of  water  put  in  warm,  and.  ilirred 
round  well. 

FOR  TWENTY  GALLONS  OF  ANNISEED. 

Take  one  ounce  and  a half  of  the  oil  of  annifeed, 
mixed  with  fugar  as  before,  in  a mortar,  until  they 
are  well  incorporated ; and  fix  pounds  of  loaf  fugar, 
diffolved  in  five  gallons  of  water,  mixed  \\  ith .thirteen 
gallons  of  fpirits,  one  in  five  under  proof,  fine  down 
the  fame  with  two  ounces  of  allum,  boiled  in  about 
two  quarts  of  water  ; always  leave  room  in  your  calk 
for  your  fining.  I would  recommend  fugar-candy 
drlfolved  in  water,  to  fweeten,  inilead  of  fugar,  as  its 
flavor  is  finer,  and  more  oily. 

FOR  TWO  GALLONS  OF  ANNISEED, 

Take  four  penny  weights  of  the  oil  of  annifeed,  one 
pound  of  lump  fugar ; u.fe  the  oil  and  fugar  as  above  ; 
take  one  gallon*  and  a quart  of  fpirits  as  before,  put 
m your  fining  as  befcie  directed,  and  fill  it  up  with 
Water;  Air  the  fame  well.  , 

All  your  calks  ufed  for  preparing  the  fundry  goods 
ought  to  have  a cork  put  into  the  bulge,  or  lower 
end,  the  fame  as  a butt  of  beer,  as  ;t  is  not  liable  to 
be  difturbed  by  fhaking  the  cAk;  for  if  ever  fhook,  it 
is  apt  not  to  fine  itfelf  again  without  hurting  the  goods. 

To  fine  two  gallons,  take  one  penny  weight  of 
allum,  and  fo  on  in  proportion.  Milk  mixed  in  a 
little  water  will  fine  down  peppermint,  annifeed,  or 
, gin;  that  is  one  quart  to  twenty  gallbns,  and  fo  in 
proportion  pearl  afhes  are  alfo  uleful  to  make  a good 
head. 

FOR  TWO  GALLONS  OF  CAR  ll  AW  AY. 

Take  two  ounces  of  cafiia  and  two  of  carraway  feeds, 
pound  them  well,  and  fteep  them  for  four  or  five 
days  in  a pint  of  proof  fpirits,  then  drain  the  fpirits 
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well  off,  and  wafh  the  feeds  with  a little  clean  {pints ; 
then  take  four  penny  weights  of'the  oil  of  carraway, 
diffolve  in  it  a lump  of  white  fugar,  as  before  directed  ; 
add  your  ftigar,  oil,  and  fteeped  fpirits  to  one  gallon 
and  one  quart  of  fpirits  under  proof,  1 m.5,  nearly 
filled  yp  with  water  that  has  boiled,  fine  it  down  with 
about  half  a tea  fpoonful  of  alluin,  put  it  in  about  one 
hour  after  it  is  prepared. 

Take. ahvays  great  care  in  mixing  your  fpirits , liquor 
and  the  ingredients,  that  you  flake  or  Jii?  them -well 
together  with  a fiick. 

Liquor  is  a name  ufed  in.  all  rectifying  houfes  for 
water  whether  boiled  or  not. 

TO  MAKE  TWO  GALLONS  OF  CITRON. 

Take  eight  pounds-of  figs,  fieep  them  eight  days  in: 
three  quarts  of  fpirits..  When  you  are  for  making  up 
the  citron,  take  two  penny  weights  of  the  oil  of  orange, 
and  five  penny  weights  of  the  effence  of  lemons,  rub 
them  in  a mortar,  the  fame  as  for  peppermint,  and 
then  draw  off  the.  fpirits  from  your  figs  ; add  two 
pounds  of  loaf  fugar  diffolved  in  one  quart  of  water, 
to  one  gallon  one  quart  of  fpirits,  fill  up  your  calk 
nearly  with  water,  fine  it  down  with  allum  as  before 
directed. 

If  you  think  proper  to  colour  the  fame,  take  fome 
boiled  fpinage,  put  this  in  a clean  linen  cloth,  and 
prefs  out  the  juice  with  your  hand,  until  you  make 
the  fpirits  o,f  a pale  green.  If  the  retailer  thinks  pro- 
perito  make  more  than  the  before-mentioned  number 
of  gallons,  .he  mud  add  in  proportion  his  ingredients 
to  the  number  of  gallons  he  intends  to  make. 

FOR  TWO  GALLONS  OF  LOVEAGE. 

Take  two  pounds  of  lump  fugar  diffolved  in  a quart 
of  water;  take  one  pound  of  celery  cut  final  1 iteeped 
in  a pint  of  fpirits  of  wine  as  before-diredled ; about 
fix  drops  of  the  oil  of  carraway,  done  tip  in  yuur 
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tT-ortar,  mix  it  as  before,  and  nearly  fill  your  cafk 
with  water. 

You  mull  fine  down  your  loveage  with  allum  only, 
as  is  dire&ed  in  receipt  of  peppermint'. 

To  colo.ui;  your  loveage  to  a pale  brown.  This  is 
done  by  mixing  a little  brown  fiigar  burned  with  a 
little  of  the  fpirit,  and  put  it  in  with  the  finings,  and 
you  may,  by.  fo  doing,  bring  it  to  what  colour  you.' 
pleafe.  Your  water.mud  be  boiled. 

TO  MAKE  USQUEBAUGH, 

Or,  IRISH  AQUA  V I T JE. 

Sold  there  at  18s.  per  quart. 

Take  two  gallons  of  drong  fpirits,  clear  re&ified, 
put  them  into  an  earthen  yelfel , put  thereto  a qua?t 
of  canary  fack,  two  pounds  of  raifins-  well  doned,  but 
not  wafhed  ; two  ounces-of  dates  well  doned,  and  the 
white  (kins  thereof  pulled  out;  two  ounces  of  cinna- 
mon groffly  bruifed  ; four  good  nutmegs  bridled  ; an 
ounce  of  the  bed  Englifh  liquorice  lliced  and  bruised  ; 
fix  penny-weights  of  mace,  thirteen  penny-weights 
of  the  kernels  of  apricots,  fix  penny-weights  of  cloves, 
twelve  penny  .weights  of  coriander-feeds,  ten  penny- 
weights of  ginger,  one  pound  of  raifins,  and  one  pound 
of  data)*. 

Bruife  the  mace,  cloves*  kernels,  cinnamon,  and 
coriander  in  your  mortar  ; deep  them  fixteen  days  in 
one  quart  of  drong  fpirits;  then  dew  your  raifins,  and 
take  your  liquorice  dewed,  and  boil  the  raifins  and  li- 
quorice in  three  quarts  of  water,  until  it  is  reduced  to 
a quart;  then  drawoff  your  water  through  a cloth  : 
draw  off  your  fpirits,  clean  fqueezed,  and  put  one  quart 
more  of  water,  in  which  you  have  diH’ol ved  three 
pounds  of  fine  lump  fugar;  mix  them  well,  and  add 
th  em  to  the  fpirits,  as  above;  you  mud  not  fine  them 
down;  but  to  make  it  yellow  you  will  take  faffron  in 
a finall  cloth  deeped  in  fpirits,  and  fqueeze  it  in,  to 
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vVhat  height  of  colour  you  p!eafe._  If  it  is  to  be  green 
you  mult  boil  fome  tanfey  or  fpmage,  and  preb.  tie 
juice  into  the  fpirits  as  before. 

This  liquor  is  commonly  iifed  in  forfeits,  being  a 
rood  domach  cordial  and  is  the  greatejt  fecret  in  the 
trade  in  Ireland ; and  1 only  lafi  December  received, 
it  from  medical  officers  there. 

TO  MAKE  QUEEN’S  CORDIAL. 

One  gallon  of  peppermint  and  half  a gallon  of  car-v 
raway,  with  a little  coriander  feed  fteeped  in  the  above 
for  twelve  days. 

FOR  TWO  GALLONS  OF  RATAFIA. 


Take  one  ounce  and  a half  of  peacb  and  apricot  ker- 
nels five  ounces  of  bitter  almonds,  add  four  grains  of 
ambergris,  rub, them  with  about  two  ounces  ot  lump 
fugar  in  a mortar,  add  about  halt  a pint  of  t pints  of 
wine,  and  one  gallon  of  fpirits,  one  in  five  under  proof, 
and,  when  diffolved,  two  pounds  of  good  Lifbon  iugar, 
and  fill  up  your  calk  with  water.  _ 

fit  Some  diftilleis  ufe  for  their  kernels,  as  a tub- 
ftitute,  about  two  handfuls  of  the  fpngs  or  tops  of  black . 
thorn  fins,  cut  and  iteeped  in  the  Ipirits  for  tw  o or 
three  weeks;  they  muft  be  cut  as  the  leaf  buds  which, 
is  in  the  months  of  March,  April,  and  May.  This  the 
quantity  for  two  gallons. 

FOR  TWO  GALLONS  OF  CORIANDER. 

One  gallon  and  one  pint  of  fpirits,  two  pound  and  a half f 
of  coriander  feed,  10 drops  of  the  oil  of  calraryav,  2 lbs., 
of  brown  fugar;  fine  it  down  the  fame  way  as  carraway 
waLer  and  citron;  bruife  them  in  a mortar,  fteep  theim 
In  fpirits,  one  in  five,  for  fixteen  days,  and  fiir  it  three 
times  a day  ; ufe  all  blown  fugar;  kill  your  on  as  you 
would  in  geneva. 
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AN  APPROVED  METHOD  OF  MAKING  MILK 

PUNCH. 

For  Five  Gallons. 

Two  gallons  of  fpirits,  othenvife  brand j or  rur/i,  one 
in  five  under  proof,  two  gallons  of  water,  one  pint  of 
orange  juice,  one  quart  of  lemon  ditto,  three  pounds 
and  a half  of  loaf  fugar;  fill  it  up  with  lkirnmed  milk', 
and  when  fine  bottle  it  off,  putting  a piece  of  fugar- 
can-dy  in  each  bottle. 

RUE  BRANDT. 

To  every  nine  gallons  of  brandy,  one  in  fire  under- 
proof, put  one  pound  of  rue,  two  pounds  of  fugar,  one 
quarter  of  an  ounce  of  the  oil  of  vitriol,  and  nearly  fill 
it  up  with  water,  and  the  fame  for  every  greater  or 
leffer  proportion. 

RUE  GIN. 

Is  the  fame  as  brandy,  only  ufe  gin  at  one  in  five 
inftead  of  brandy. 

SPIRITS  OF  RUE. 

Is  the  fame,  except  ufing  fpirits  at  one  to  five,  in- 
ftead of  one  in  five,  either  to  make  br&ndv  or  gin. 

CHERRY  BRANDY,  EITHER  BRITISH  OR 
FOREIGN. 

Is  made  by  picking  the  final  1 black  cherries  clean 
from  the  ftalk,  putting  them  in  a cafk,  and  adding  as 
much  ipirits,  one  in  five,  as  will  cover  them.  In  fix 
weeks  you  may  begin  to  draw  off,  or  to  bottle  it,  as  you 
want  the  goods,  and  if  you  find  the  colour  too  high, 
add  fome  more  fpirits;  and  be  careful  to  every  twenty 

gallons 
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gal  Ions  you  drawoff,  to  putthree  gallons  of  water,  and 
one  pound  of  Lifbon  fugar. 

TO  MAKE  FOREIGN  OR  BRITISH  CHERRY 
BRANDY  TO  BE  OF  A FINE  FLAVOUR. 

Bruife  eight  pounds  of  cherries  in  a mortar,  put 
them  and  one  gallon  of  the  belt  brandy  in  a ffone 
bottle,  well  flopped  for  ten  weeks,  flrain  off  your 
brandy  well,  and  fweeten  with  fugar.  All  brandies, 
in  order  that  they  fhould  tafte  of  the  kernels,  fhould 
have  fome  part  of  the  cherries  bruifed  in  a mortar. 

Morel  cherries,  managed  in  this  manner  with  fo- 
reign,  make' a fine  rich  cordial. 

TANSEY  BRANDY. 

To  every  fix  gallons  of  common  brandy,  one  in  five, 
you  muff  prefs  one  pound  of  tanfey,  which  has  boiling 
water  poured  upon  it;  to  make  it  yield  its  coloui  and 
flavour,  add  two  pounds  of  fugar  to  every  ten  gallons 

of  goods-  . . 

Tanfey  gin  is  the  fame,  but  Blitifh  fpirits  is  ufed 

inftead  of  brandy. 

TO  MAKE  RATAFIA  BRANDY. 

every  gallon  of  brandy  put  a quart  and  a pint  of 
the  bed:  orange  flower  water,  and  a quart  of  good 
French  white  wine  ; you  muft  alfo  take  care  your  brandy 
is  fine  and  goqd.  If  to  make  foreign,  to  make  ten 
gallons  of  brandy,  you  mud:  likewife  put  an  hundred 
apricot  ftones,  and  a pound  and  a half  of  white  fugar- 
candy;  juft  crack  the  Hones  and  put  them  in,  diclls 
and  all,  into  a large  Hone  bottle,  clofe  ftopt  and  fealed 
down  ; let  it  Hand  in  the  fun  for  fix  weeks;  take  it  in 
every  night,  in  the  wet  weather,  and  drake  it  when  you 
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take  it  in,  or  let  it  out;  after  this  is  done,  you  mud; 
et  itftand  to  fettle,  and  rack  it  off  when  tine. 

ORANGE  BRANDY. 

True  Gallons  and  One  Quart. 

Put  into  a cafk  three  quarts  of  brandy,  or  if  it  be 
Jritilh  brandy,  it  mild  be  under  proof  fpirits,  with  the 
•ind  of  fourteen  Seville  oranges,  fteep  them  for  fourteen 
lays  in  a ftone  bottle  or  calk  clofe  ftopt,  then  boil 
;hree  quarts  of  fpring  water  with  two  pounds  of  lump 
ugar,  for  near  one  hour,  upon  a flow  fire,  fine  down 
four  fugar  and  water  with  the  white  of  two  eggs ; ftrain 
:he  water  into  a cleanpot  and  boil  it  near  half  an  hour. 
VVhen  the  fugar  and  water  is  cold,  ftrain  your  brandy 
nto  the  fyrup,  and  in  five  or  fix  days  it  is  fit  for  life. 

ANOTHER  FOR  LEMON  BRANDY. 

Mix  three  quarts  of  water  with  one  gallon  of  brandy 
rr  fpirits,  as  before.  If  to  make  Britilh,  take  thirty 
emons,  three  pounds  and  a half  tof  lump'fugar,  and 
two-  pints  of  milk  ; pare  the  .rind  off  the  lemons  very 
th  n,  fteep  them  in  your  brandy  or  fpirits  three  days, 
fqueeze  the  lemons  upon  the  fugar  * then  add  your 
water  to  it:  mix  all  your  fugar,  water,  milk,  and  le- 
mon-juice with  your  brandy,  let  it  again  ftand  three 
days,  and.  then  ftrain  it  off  for  ufe. 

TO  MAKE  SIX  GALLONS  OF  RASPBERRY 

BRANDY. 

Diffolve  in  three  quarts  of  water  that  has  boiled,  four 
pounds  of  lump  fugar,  add  the  fame  to  four  gallons  of 
brandy,  or  fpirits  under  proof,  as  before  deferibed,  and 
five  gallons  of  rafpberries  ; infufe  them  for  eleven  days, 
clofif'bunged  down,  ftrain  them  off  the  liquor,  and  in 

about 
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about  ten  dap  it  is  fit  for  ufe,  as  it  fines  itfelf.  Add  a 
little  cherry  brandy,  if  it  wants  more  colour,  and  fome 
currant  wine,  mixed  in  equal  quantities. 

TO  MAKE  TWENTY  GALLONS  OF  SHRUB. 

"Take  fourteen  gallons  of  rum,  fix  quarts  of  lemon- 
juice,  fix  quarts  of  Seville  orange-juice,  one  gallon  of 
Orange-wine,  fifteen  pounds  of  loaf  fugar,  diffolred  in 
four  gallons  and  a half  of  water,  with  half  an -ounce  of 
the  effence  of  lemon,  add  all -together  in  your  calk,  and 
let  it  fiand  till  fine. 

FOR  TWO  GALLONS  AND  A HALF  OF  RUM 

SHRUB. 

One  gallon, two  quarts  of  rum,  one  quart  of  lemon- 
juice,  one  pint  of  Seville  orange-juice,  one  pint  of 
orange  wine,  and -two  pounds  of  fugar:  ufe  as  above, 
and  fill  up  with  water. 

TO  MAKE  CAPILLAIRE. 

Take  fourteen  -pounds  of  lump  fugar,  three  pounds  of 
Lifbon  coarfe  fugar,  and  fix  eggs,  well  beat  up;  put 
these  into,  three  gallons  of  water  to  diffolve.;  boij  the 
fame,  and  {kirn  it  four  or  five  times ; add  one  pint  of 
orange  flower  water,  ftrainit  thro  ugh  .a  bag,  and  bottle 
it ; put  about  two  penny-weights  of  the  elfence  of  le- 
mon.to  three  gallons,  which  will  flavour  punch,  &c. 

FOR  TWO  GALLONS  OF  NECTAR. 

Take  three  ounces  of  kernels  of  apricots,  in  one  pint 
of  full  proof  fpirits,  two  pounds  of  Lifbon  fugar,  one 
gallon  of  fpirits,  one  in  five,  and  three  giafl'es  of  rofe- 
water;  nearly  fill  it  up  with  water,  and  let  it  itand  to 
fine  ; colour  a fine  brown  with  burnt  fugar. 

FOR 
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FOR  TWO  GALLONS  AND  A HALF  OF  NASSAU 

BRANDY. 

Take  two  gallons  of  Britifh  brandy, -one  in  five,  one 
pound  and  a half  of  Lifbon  fugar,  fix  ounces  and  a half 
of  prunes,  four  ounces  of  cellery,  three  ounces  of  ker- 
nels, two  ounces  of  orange  peel , a tea-fpoonful  of  efience 
of  lemon,  two  glaffes  of  rofe-water,  and  fill  up  your 
two  gallon  and  a half  calk  with  water. 

TO  MAKE  A CORDIAL  ORANGE  WATER. 

Take  three  quarts  of  good  fpirits,  and  the  rinds  of  a 
dozen  and  a half  of  oranges,  pare  them  very  thin,  that 
•Clone  of  the  white  go  in,  let  them  deep  in  the  brandy- 
fix  days  and  nights  clofe  flopped  ; then  take  five  pints 
of  fair  water,  and  a pound  and  a half  of  double  refined 
fugar;  boil  this  fyrup  half  an  hour,  and  fkim  it  as  it 
. rifes  ; after  which  drain  it  through  a jelly  bag,  and  let  it 
Band  till  cold  : then  mix  it  with  fpirits,  which  rnuft  be 
fir  ft  poured  from  the  peels  and  fettled,  and  keep  it  for 
ufe.  This  you  may  do  with  lemons , which  is  a plea- 
fanter  cordial. 

TO  IMPROVE  ONE  HOGSHEAD  OF  CYDER 

AND  MAKE  IT  PERFECTLY  FINE,  IF 

TROUBLED  OR  BAD. 

When  it  is  firft  laid  in,  put  into  a hogfhead  (if  it 
wants  a colour)  fix  ounces  of  brimftone  in  the  done,  to 
colour  it ; put  a gallon  of  good  French  brandy  highly 
tinctured  with  cochineal;  beat  one  pound  of  allum, 
and  three  pounds  of  fugar-candy  fine,  and  put  it  in  ; 
then  dop  it  up  dx  months;  when  it  is  fine,  bottle 
it.  This  great  fecret  is  fuccefsfully  practiced  by  the 
Herefordlhire  artift. 
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FOR  TWO  GALLONS  OF  CLOVE  WATER. 

Clove  water  mufl:  be  coloured  with  archill,  putin  a 
hag,  and  prefled  between  your  hands  in  the  fpirits  till 
it  is  of  a deep  red,  and  it  nrcift  fine  itfelf.  To  make 
white  clove  water,  leave  out  the  elder  juice  and  archill, 
and  fine  it  down  as  peppermint,  a quarter  of  a pound  of 
clove  pepper,  one  pint  of  elder  juice,  one  pound  of 
loaf  fugar,  five  quarts  of  fpirits,  one  penny-weight  five 
grains  of  oil  of  cloves,  water  a fufficient  quantity.  Ufe 
yovlr  ingredients  in  the  mortar,  as  before  dfredted. 

TO  IMPROVE  THE  FLAVOUR  OF  WINE 
BRANDY. 

A quarter  af  an  ounce  of  Englith  faffron,  and  half  ati 
ounce  of  mace,  fteeped  in  a pint  of  brandy  for  ten  days, 
lhaking  it  once  or  twice  a day ; then  ftrain  it  through 
a linen  cloth,  and  add  one  ounce  of  terra  japonica  finely 
powdered,  and  three  ounces  of  fpirits  of  nitre  dulcis: 
put  it  to  ten  gallons  of  brandy,  adding  to  the  fame 
ten  pounds  of  prunes  bruifed. 

WINE  BITTERS. 

One  gallon  of  spirits,  twenty  dried  orange  peels,  one 
ounce  of  carraway,  two  ounces  of  gentian  root,  and 
three  drachms  of  Virginia  snake  root.  Infuse  the  above 
ten  days,  and  colour  high  with  burnt  sugar. 

FOR  MAKING  ALL  KINDS  OF  BRITISH  WINES. 

A strict  and  attentive  management  in  the  making  of 
these  articles  is  the  grand  means  by  which  they  are  to  be 
brought  to  a proper  state  of  perfection ; and  without 
which,  labour,  expence,  and  dispute,  will  be  the  final 
and  disagreeable  consequences.  To  prevent  the  last, 
and  promote  the  first,  let  a due  observance  be  paid  t» 
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the  following  general  rule  : do  not  let  such  wines  ft 5. 
require  to  be  made  with  boiling  water  stand  too  long 
after  drawn  before  you  get  them  cold,  and  be  careful  to 
put  in  your  balm  in  due  time,  otherwise  it  will  fret,  after 
being  put  in  the  cask,  and  cannot  be  brought  to  that 
state  of  fineness  it  ought  to  be,  neither  must  you  let  it 
work  too  long  in  the  butt,  as  it  will  be  apt  to  take  oft 
the  sweetness  and  flavour  of  the  fruit  or  flowers  from 
Which  it  is  made;  let  your  vessels  be  thoroughly  clean  and 
dry,  and  before  you  pat  in  the  wine,  give  them  a rince 
with  a little  brandy;  when  you  find  the  wine  has  done 
fomenting,  bung  it  up  close,  and  after  being  properly 
settled  it  will  draw  to  your  wishes. 

In  all  the  following  receipts  you  may  use  one  pint  of 
clear  spirits  to  every  gallon . 

FOR  RAISIN  WINE. 

Put  two  hundred-  weight  of  raisins,  with ' all  their 
stalks,  into  a large  hogshead,  and  fill  it  up  with  water; 
let  them  steep  a fortnight,  stirring  them  every  day ; 
then  pour  off  the  liquor  and  press  the  raisins  : put  both 
liquors  together  in  a nice  clean  vessel  that  will  just  hold 
it,  for  remember  it  must  be  quite  full;  let  it  stand  till  it 
is  done  hissing  or  making  the- least  noise;  stop  it  close, 
and  let  it  stand  six  months,  then  peg,  and  if  you  find 
it  quite  clear,  rack  it  off  into  another  vessel,  stop  it  again 
close,  and  let  it  stand  three  months  longer;  then  bottle 
it,  and  when  wanted  for  use,  rack  it  off  into  a decanter. 

TO  MAKE  CURRANT  WINE. 

Gather  your  fruit  on  a fine  dry  day,  and  when  they 
are  quite  ripe,  strip  them  from  the  stalks,  put  them  into 
a large  pan,  and  bruise  them  with  a wooden  pestle,  let 
them  lay  twenty-four  hours  to  foment;  then  rnn  the  li- 
quor through  a hair  sieve,  but  not  let  your  hands  touch 
it.  To  every  gallon  of  liquor,  put  two  pounds  and  a half 
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•f  white  sugar,  stir  it  well  together,  and  put  it  info 
your  vessel.  To  every  six  gallons  put  in  a quart  of 
brandy,  and  let  it  stand  six  weeks,  if  it  is  then  fine,  bottle 
it:  but  if  not,  draw  it  off  as  clear  as  you  can  into  ano- 
ther vessel,  or  large  stone  bottles,  and  in  a fortnight 
put  it  into  smaller  bottles,  cork  them  close,  and  set  it^bv 
tor  use..  3 

TO  MAKE  MULBERRY  WINE. 

Gather  your  mulberries  when  they  are  in  the  state  of 
•hanging  from  red  to  black,  and  at  that  time  of  the  day 
When  they  are  dry  from  dew  having  been  taken  off  by 
the  heat  of  the  sun,  spread  them  loose  on  a cloth,  or  a 
•lean  floor,  and  let  them  lay  twenty-four  hours; ’then 
$>ut  them  into  a convenient  vessel  for  the  purpose, 
•queeze  out  all  the  juice,  and  drain  it  from  the  seeds’, 
boil  up  * a gallon  of  water  to  each  gallon  of  juice  you  get 
eut  of  them:,  then  skim  the  water  well,  and  add  a little 
cinnamon -slightly  bruised ; put.  to  each  gallon  six  ounces 
©f  white  sugar-candy  finely  beaten*  skim  and  strain  the 
water  when  it  has  been  taken  off  and  is  settled,  and  put 
to  it  some  morejuice  of  the  mulberries.  To  every  gallon 
of  the  liquor  add  a pint  of  white  or  rhenish  wine,  let  it 
stand  in  a cask  to  purge  or  settle,  for  five  or  six  days; 
then  draw  of}'  the  wine,  and  keep  it  in  a cool  place  for 
three  months,  before  you  want  it. 

TO  MAKE  LEMON  WINE. 

Pare  off  the  rinds  of  six  large  lemons, -cut  them  and 
squeeze  out  the  juice,  steep  the  rinds  in  the  juice,  and’ 
put  to  it  a quart  of  brandy,  let  it  stand  three  days  in  an 
earthen  pot  close  stopped ; then  squeeze  six  more,  and 
mix  it  with  two  quarts  of  spring  water,  and  as  much 
sugar  as  will  sweeten  the  whole;  boil  the  water,  lemons, 
and  sugar  together,  and  let  it  stand  till  it  is  cool ; then 
add  a quart  of  white  wine,  mix  them  together,  and  run 
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it  through  a flannel  bag  into  some  vessel  where  your 
brandy  is:  let  it  stand  three  months,  and  then  bottle  it 
off,  cork  your  bottles  well,  keep  it  cool,  and  it  will  be 
fit  to  drink  in  a month  or  six  weeks. 

Lemon  wine  may  be  made  to  drink  like  citron  watei% 
the  method  of  which  is  as  follows:  pare  tinea  dozen  of 
lemons  very  thin,  put  the  peels  into  live  quarts  ol  Flench, 
brandy,  and  let  them  stand  fourteen  days ; them  make 
the  juice  into  a syrup,  with  three  pounds  of  smgie  le- 
fined  sugar,  and  when  the  peels  are  ready,  boil  fifteen 
gallons  of  water,  with  forty  pounds  of  single  refined  &u- 
gar  for  half  ail  hour;  then  put  it  into  a tub,^  and  when 
cool , add  to  it  one  spoonful  of  balm,  and  let  it  work  two 
days;  then  turn  it,  and  put  it  in  the  brandy,  peels,  and 
syrup,  stir  them  all  together,  and  close  up  your  cask,  let 
it  stand  three  months,  then  bottle  it,  and  it  will  be  aa 
pale  and  fine  as  any  citron  water. 

TO  MAKE  GRAPE  WINE. 

Put  a gallon  of  water  to  a gallon  of  grapes,  bruise  th« 
grapes  well,  let  them  stand  a week  without  stirring,  and 
then  draw  off  tlie  liquor;  put  to  a gallon  of  the  wine 
three  p muds  of  sugar,  and  then  put  it  into  a vessel ; but 
do  not  fasten  it  up  with  vour  bung  till  it  has  done 
hissing ; let  it  stand  two  mouths,  and  it  will  draw 'clear 
and  line;  If  you  think  proper,  you  may  then  bottle  it, 
but  remember  your  cork  is  quite  close*-  and  keep  it  m <v 
good  dry  cellar. 

TO  MAKE  APRICOT  WINE. 

Put  three  pounds  of  sugar  into,  three  quarts  of  wafer, 
let  them  boil  together,  and  skim  it  well;  then  put  in  six 
pounds  of  apricots  pared  and  stoned,  and  let  them  boil 
till  they  are  tender;  take  out  the  apricots,  and  when 
the  liquor  is  cold,  bottle  it  up  for  present  use.  The 
apricots  will  make  good  marmalade, 

o 3 


TO 


( 42  ) 

TO  MAKE  CLARY  WINE. 

Pick  twenty-four  pounds  of  malaga  raisins,  and  chop 
them  very  small ; then  put  them  into  a tub,  and  to  each 
pound  put  a quart  of  water;  let  them  steep  ten  or  eleven 
days,  stirring  it  twice  every  day,  and  be  careful  to  keep 
it  covered;  then  strain  it  off  and  put  it  into  a vessel,, 
with  about  half  a peck  of  the  tops  of  clary  when  it  is  in 
blossom;  stop  it  close  for  six  weeks,  and  then  bottle  it, 
off;  in  two  or  three. months  it  will  be  fit  for  drinking. 

TO  MAKE  QUINCE  WINE.’- 

Gather  twenty  large  quinces  when  they  are  dry  and* 
foil  ripe;  wipe  them  clean  with  a coarse  cloth,  and  ■ 
grate  them  with  a large  grater  or  rasp,  as  near  ■ the  cores, 
as  you  can,  but  do  not  touch  the  cores;  boil  a gallon  of 
spring  water,  throw'  in  your  quinces  and  let  them  boil 
softly  about  a quarter  of  an  hour;  then  strain  them  well 
into  an  earthen  pan,  on  two  pounds  of  double  refined 
sugar,  pare  the  peel  off  two  large  lemons,  throw  them. 
3n,  and  squeeze  the  juice  through  a sieve,  stir  it  about 
till  it  is  very  cool,  and  then  toast  a thin  slice  of  bread 
very  brown,  rub  a little  yeast  on  it,  and  let  the  whole 
stand  close  covered  twenty-four  hours;  then  take  out 
the  toast  and  lemon,1  put  tire  wine  in  a cask,  keep  it' 
three  months,  and  then  bottle  it.  If  you  make  a twenty 
gallon  cask,  let  it  stand  six:  months  before  you  bottle  it, , 
and  remember  when  you  strain  your  quinces  to  wring, 
them  hard  in  a coarse  cloth. 

TO  MAKE  BLACKBERRY  WINE. 

Let  your  berries  be  full  ripe  when  you  gather  them,, 
nut  them  into  a large  vessel,  either  of'  wood  or  stone, 
with  a cock  in  it,  and  pour  upon  them  as  much  boiling  wa- 
ter us  will  cover  them us  soon  as  the  heat  will  permit 
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mn  to  put  vour  hand  into  the  vessel  bruise  them  w ell  till’ 
ill  the  berries  are  broken,  then  let  them  stand  coveted  till 
he  berries  begin  to  rise  towards  the  top,  which  they 
ivill  do  in  three  or  four  days;  draw  otf  the  clear  liquor 
nto  another  vessel,  and  add  to  every  ten  quart,  of  this 
liquor  one  pound  of  sugar,  stir  it  well  in  it,  and  let  it 
stand  to  work  a week  or  ten  days  in  another  vessel  like  the 
first : then  draw  it  off  at  the  cock,  through  a jelly  bag,  into  - 
a large  vessel,  take  four  ounces  of  isinglass,  and  lay  it  to  • 
steep  twelve  hours  in  a pint  of  white  wine,  the  next 
morning  boil  it  upon  a slow  fire  till  it  it  is  all-  dissolved ; 
then  take  a gallon  of  your  blackberry  juice,  put  in  the 
dissolved  isinglass,  give  them  a boil  together; -and  pour 
all  into  the  vessel,  let  it  stand  a few  days  to  purge  and* 
settle;  then  draw  it  off  and  keep  in  a cool  place. 

TO  MAKE  TURNIP  WINE. 

Take  what  quantity  of  turnips -you  think  proper,  pare 
and  slice  them,  put  them  into  a cyder  press,  and- 
squeeze  out  all  the  juice.  To  every  gallon  ot  juice  put 
three  pounds  of  lump  sugar,  put  both  into  a vessel  just 
large  enough  to  hold  them,  and  add  t<?  every  gallon  of 
juice  half  a pint  of  brandy,  lay  something  over  the 
bung  for  a week,  and  when  you  are  sure  it  is  done  work-  - 
ing,  bung  it  down  close ; let  it  stand  three  months,  then 
draw  it  off  into  another  vessel,  and  when  it  is  line  put  it 
in  bottles.-  * ~ 

TO  MAKE  ELDER  FLOWER  WINE. 

To  twelve  gallons  of  water,  put  thirty  pounds  of  loaf 
sugar,  boil  it  to  ten,  skimming  it  well;  let  it  stand  till 
it  be  cold,  then  put  two  or  three  spoonfuls  of  yeast; 
when  it  works,  put  in  two  quarts  of  blossoms  picked- 
from  the  stalks,  stirring  it  every  day. till  it  Ins  done 
working,  which  will  not  be  under  five  or  six  days  : then 
strain  it  and  put  it  into  the  vessel,  with  one  gallon  of 
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clear  spirits,  or  one  gallon  of  brandy;  after  it  is  stopped 
down,  let  it  stand  two  months,  and  then,  if  fine, 
bottle  it. 

TO  MAKE  RAISIN  ELDER  WINE. 

Take  fix  gallons  of  water  and  boil  it  half  an  hour, 
and  when  it  has  boiled,  add  to  every  gallon  of  water 
five  pounds  of  Malaga  raifins  flared  linall  : pour  the 
water  boiling  hot  upon  them,  and  let  it  Hand,  nine 
days,  ftirring  it  twice  a day;  boil  your  elder  berries  as 
you  do  currants  for  jelly,  and  ldrain  it  ail  fine  : then 
add  to  every  gallon  of  liquor  a pint  of  elder  berry  juice. 
Whefl- you  have  ftirred  all  well  together,  fp read  on  a 
round  of  bread  half  an  inch  thick  of  a quartern  loar, 
to  aided  on  both  tides,  with  yeald,  let  it  work  a day  and 
a night,  then  put  in  a velfel,  which  be  fare  to  till  as  it 
works  over:  tdop  it  dofe  when  it  has  done  working; 
ldop  it  up  five  or  fix  months,  and  then  it  will  be  fine 
and  fit  to  bottle. 

ANOTHER  FOR  ELDERBERRY  WINE. 

To  every  gallon  of  picked  elderberries,  put  a full 
gallon  of  water,  boil  them  together  till  the  berries  are 
tender,  then  ft  rain  it  off  through  a fine  fieve  : let  what 
will  run  through,  but  do  not  prefs  the  berries ; to 
every  gallon  of  the  liquor  put  full  two  pounds 
of  good  Lilbon  fugar : (this  fort  for  prefent  drink- 
ing) what  you  defign  to  keep  fome  years  muff 
have  two  pounds  and  a half  of  lugar:  boil  the  liquor 
and  fugar  together,  and  Ikim  it  clean  in  the  boiling, 
as  long  as  they  will  rife;  when  co6l,  work  it  with 
yeald  for  a night  and  a day,  put.  it  into  a velfel,  and 
when  it  lias  done  working,  ftop  it  clofe  for  five  or  fix 
months;  it  then,  if  fine,  ought  to  be  bottled. 
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ORANGE  WINE. 

To  fix  gallons  of  fpring  water  put  twelve  pounds  of 
fingle-refined  fugar,  the  whitesof  four  eggs  well  beaten-, 
put  thefe  to  the  water  cold;  then  let  it  boil  three- 
quarters  of  an  hour,  taking  off  the  fcum  as  faff  as  it 
rifes.  When  it  is  cold  put  in  fix  fpoonfuls  of  yeafli 
and  fix  ounces  of  fyrup  of  lemon  beaten  together;  put 
in  alfo  the  juice  and  rind  of  twenty  large  oranges,  thin 
pared  and  drained  through  a cloth,  that  no  white  part, 
nor  any  of  the  feeds  go  in  with  the  juice:  let  all  this 
{band  two  nights  and  two  days,  in  an  open  veffel  or 
large  pan;  then  put  it  into  your  clofe  veffel,  and  in 
three  or  four  days  flop  it  down.  When  it  has  flood 
three  weeks  thus,  draw  off  into  another  veffel,  and  add 
to  it  two  quarts  of  rhenifh  or  white  wine;  then  flop  it 
dofe  again,  and  in  a month  or  fix  weeks  it  will  be  fine 
enough  to  bottle,  and  to  drink  in  a month  after. 

BLACK  CHERRY  WINE,  AS  IN  KENT,  WHICH 
RESEMBLES  RED  PORT. 

Boil  fix  gallons  of  fpring  water  one  hour,  then  bruife 
twenty-four  pounds  of  black  cherries,  but  don’t  break 
the  flones,  pour  the  water  boiling  hot  on  the  cherries, 
flir  the  cherries  well  in  the  water,  and  let  it  lland 
twenty-four  hours;  then  flrain  it  off,  and  to  every 
gallon  put  near  two  pounds  of  good  fugar;  mix  it  well 
with  the  liquor,  and  let  it  fland  one  day  longer,  then 
pour  it  off  clear  into  the  veffel,  and  flop  it  clofe  ; let  it 
be  very  line  before  you  draw  it  off  into  bottles. 

ANOTHER  WAY  TO  MAKE  CHERRY  WINE 
TO  TASTE  OF  THE  KERNEL. 

When  your  red  cherries  are  full  ripe,  flrip  them 
from  the  fprigs,  and  flamp  them,  as  apples,  till  the 
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ftones  are  broke,  put  it  into  a tub,  and  cover  it  clofe 
for  three  days  and  nights;  prefs  them  in  a cyder-prefs, 
and  put  your  liquor  again  into  a tub,  and  let  it  ftand 
clofe  covered  two  days  more,  then  take  the  fcuin  very 
carefully  off,  pour  it  off  the  lees  into  another  tub,  and 
be  very  careful  not  to  {hake  the  veffel,  and  let  it  ftand 
to  clear  two  days  more,  then  (kirn  and  pour  it  oft  as 
before  ; if  your  cherries  were  ripe  and  Tweet,  put  only  a 
pound  and  a half  of  moift  Lifbon  fugar  to  each  gallon 
of  liquor,  ftir  ic  well  together,  and  cover  it  clofe  next 
day, -then  pour' it' carefully  off  the  lees  as  before;  let  it 
{band  again  and  do  the  fame  next  day  into  the  veffel 
you  keep  it  in.-  You  may  repeat  this  o.tener  if  you 
fee  the  lees  are  grofs  and  like  to  make  it  fret;  when  it 
is  fettled  flop  it  up  for  feven  or  eight  months,  then,  if 
it  is  perfectly  fine,  bottle  it;  if  not  draw  it  off  into 
another  veffel,  and  flop  it  up  for  three  weeks  longer. 
This  wine  keeps  feven  years,  if  bottled  ; it  is  not  fit  to 
drink  until  it  has  been  fix  months  in  bottle. 

Our  Englifh  wines  want  only  age  to  equaj,  if  not  ex- 
ceed, all  foreign  liquor. 

A RECEIPT  FOR  RASPBERRY  WINE. 

f To  every  quart  of  fruit  you  mufl  pour,  boiling  hot, 
a quart  of  water,  cover  it  very  clofe,  and  let  it  {land 
twenty-four  hours,  then  {Irain  it,  and  to  three  quarts 
of  liquor,  put  two  pounds  of  lump  fugar  : ftir  it  toge- 
ther and  fpread  a toaft  of  bread,  the  round  of  a loaf, 
with  yeafl,  put  it  into  it,  which  will  let  it  working,  and 
in  twenty-four  hours  pour  it  off  the  lees.  AY  lien  it  has 
quite  done  working,  flop  it  up  ; let  it  {land  for  fix  or 
feven  months,  you  may  bottle  it,  and  keep  it  a year  in 
bottles. 

t + f You  mud  atfirft  watch  all  wines,  and  if  you 
find  them  fret,  continue  to  fine  them  off  the  lees  every 
day  for  fome  time,  as  faft  as  any  fettles. 
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FOR  A BIRCH  WINE,  AS  MADE  IN  SUSSEX. 

Take  the  fap  branches  or  the  top  of  birch  frefh  cut, 
boil  it  as  long  as  any  fcum  ar.ifes;  to  every  gallon  of 
liquor  put  two  pounds  of  good  fugar,  boil  it  half  an 
hour,  and  fkim  it  very  clean.  When  itisalmoft  cold, 
fet  it  with  a little  yeafi:  fpread  on  a toaft,  as  directed  in 
elder  wine, -let  it  hand  five  or  fix  days  in  an  open  veflel, 
flirring  it  often;  then  take  fuch  a calk  as  the  liquor 
will  be  fure  to  fill;  fire  three  or  four  large  matches 
tlipped  in  brimftone,  and  put  it  into  an  empty  calk,  and 
flop  the  finoke  till  the  match  is  extinguifhed,  always 
keeping  it  fhook  or  turned  round;  take  out  .the  afhes, 
and  as  quick  as  pofiible  pour  into  it  a pint  of  fack  or 
rhenifh,  whichever  tafte  you  like  belt,  for  the  liquor 
retains  it;  rince  the  calk  well  with  this  and  pour  it 
out : pour  in  your  wine  and  flop  it  clofe  for  fix  months,, 
then  if  it  is  perfectly  fine  you  may  bottle  if. 

FOR  SAGE  WINE. 

To  twenty-eight  pounds  of  Malaga  raifins  picked  and 
fhrea,  add  eight  quarts  of  fpring  water  well  boiled,  but 
let  it  be  milk  warm  before  you  pour  it  on  the  raifins; 
then  putin  half  a bufhel  of  red  fage  grpfsly  Hired  ; fiir 
all  together,  and  let  it  Hand  fix  days,  fiirring  it  very 
well  every  day,  and  cover  it  as,  clofe  as  you  can;  then 
it rain  it  off  and  pqur  it  into  your  veffel ; it  will  foon  be 
fine,  but  you  may  add  two' quarts  of  fack  or  white  wine 
to  fine  it.  Raifins  of  the  fun  will  do  as  well  as  Ma- 
laga, if  Malaga  cannot  be  had. 

A RECEIPT  FOR  WHITE  MEAD  WINE. 

•To  every  gallon  of  waffi  put  a pint  of  honey,  and 
.one  pound  of  loaf  fugar;  fiir  it  in  the  white  of  fix 
eggs  beat  to  a froth,  ai>d  bpil  it  as  long  as  any  fcnm 
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arifes.  When  it  is  cold,  work  it  with  yeaft,  and  tdt 
every  gallon  put  the  peel  of  three  large  lemons  thin 
fliced,  and  alfo  the  juice  {trained  through  a cloth. 
Stop  it  up  when  it  has  done  working,  and  bottle  it  in 
ten  days. 

A RECEIPT  FOR  DAMASCENE  WINE. 

To  every  gallon  of  water  put  two  pounds  and  a half 
of  fugar,  ,w  hicb  youmuft  boil  and  Ikim  three-quarters 
of  an  hour-;  and  to  every  gallon  put  five  pints  of  da- 
mafcene,  with  the  ftones  taken  away  ; let  them  boil 
till  it  is  of  a fine  colour,  then  {train  it  through  a fine 
fieve.  Work  it  in  an  open  veffel  three  or  four  days, 

• then  pour  it  off  the  lees,  and  let  it  work  -in  that  veffel 
as  long  as  it  will.  Stop  it  up  for  fix  or  eight  months; 
when,  if  fine,  you  may  bottle  it,  and  it  will  keep  a year 
or  two  in  bottles. 

A RECEIPT  FOR  COWSLIP  OR  MARIGOLD 

WINE. 

To  every  gallon  of  water. take  two  pounds  and  a half 
of  fugar,  boil  this  an  hour,  and  Ikim  it  well,  and  pour 
it,  boiling  hot,  upon  the  yellow  tops  of  either  forts  of 
flowers.  To  every  gallon  of  the  liquor  put  half  a peck 
of  flowers  nicely  cut ; let  this  lleep  all  night,  and  to 
each  gallon  squeeze  in  -two  or  three  lemons  with  a piece 
of  peel  cut  thin.  When  thefe  have  fteeped  a night 
and  a day,  work  it  with  toaffed  bread  and  yeaff,  as  di- 
rected in  elder  wine.  When  you  put  it  in  your  veil  el 
pour  it  from  the  fettlement;  and  when  it  has  worked 
as  long  as  it  will,  pour  into  every  gallon  one  pint  of 
rhenifli  or  white  wine;  if  it  is  fine  in  fix  months  you 
may  bottle  it : this  will  drink  at  three  or  four  years  old. 
Either  fort  is  a cordial  wholefome  and  pleafant. 


TO 


t 49  ) 

TO  MAKE  GOOSEBERRY  WINE. 

Put  four  pounds  of  goofeberries  full  ripe  to  every 
quart  of  hot  water,  and  to  every  gallon  of  water  put 
four  pounds  of  fugar,  bruife  the  goofeberries  well,  and 
let  them  Hand  in  the  water  two  days,  ftirring  it  twice 
or  thrice  a day,  and  then  {train  it  through  a fine  hail* 
bag,  and  put  in  the  fugar  and  ftir  it  well  till  it  is  melt- 
ed ; when  it  is  well  mixed,  cover  it  and  let  it  ftand  two 
days;  then  ft  rain  it  through  a flannel  bag  into  the 
ve'flel  ; when  it  has  done  working  flop  it  clofe,  and  let 
it  ttand  fix  weeks  or  two  months,  and,  if  fine,  bottle 
it, — Nothing  of  brafs  muft  be  ufed  about  any  wine. 

TO  MAKE  GINGER  WINE. 

Put  feven  pounds  of  Lifbon  fugar  into  four  gallons 
of  fpring  water,  boil  them  a quarter  of  an  hour,  and 
keep  flamming  it  all  the  time  ; when  the  liquor  is  cold 
fqueeze  in  the  juice  of  two  lefnons,  and  then  boil  the 
peels,  with  two  ounces  of  ginger  in  three  pints  of  wa- 
ter for  an  hour.  When  it  is  cold  put  it  all  together 
into  a barrel,  with  two  fpoonfuls  of  yeaft,  a quarter  of 
an  ounce  of  ifinglafs,  beat  very  thin,  and  two  pound  of 
jar  raifins;  then  clofe  it  up,  let  it  ftand  feven  weeks, 
and  then  bottle  it  off. 

TO  MAKE  BALM  WINE. 

Boil  forty  pounds  of  fugar  in  nine  gallons  of  water, 
for  two  hours,  flam  it  well,  and  put  it  into  a tub  to 
cool ; take  two  pounds  and  a half  of  the  tops  of  balm, 
bruife  them  and  put  them  into  a barrel,  with  a little 
new  yeaft,  and  when  the  liquor  is  cold,  pour  it  on  the 
balm,  mix  it  well  together,  and  let  it  ftand  four  hours, 
ftirring  it  frequently  during  that  time;  then  clofe  it  up, 
and  let  it  ftand  fix  weeks,  at  the  expiration  of  which 

E rack 


V 


( 50  ) 

rack  it  -off,  and  put  a lump  of  fugar  lu  every  bottle; 
,cork  it  well,  and  it  will  be  better  the  fecond  year,  than 
the  firft. 

TO  MAKE  ROSE  WINE. 

Put  into  a well-glazed  earthen  veffel  three  q-uarts  of 
rofe-water,  drawn  with  a cold  {till,  put  into  it  a AffE- 
cient  quantity  of  rofe  leaves,  cover  it  ck>fe,  and  fet  it 
for  an  hour  in  a kettle,  or  copper  of  hot  water,  to  take 
out  the  whole  flrength  and  flavour  of. the  rofes.  W hen 
It  is  cold  prefs  rofe  leaves  hard  , into  the  liquor,  and 
fteep  frefh  ones  in  it,  repeating  it  till  the  liquor  has 
got  the  full  flrength  of  the  rofes;  to  every  gallon  of 
liquor  put  three  pounds  of  loafrfugar,  and  Air  it  well, 
that  it  may  melt  and  difperfe  in  every  part;  then  put 
it  into  a cafk  or  other  convenient  veffel  to  ferment, 
and  throw  into  it  a piece  of  bread  toafted  hard  and  co- 
vered with  yeaft  ; let  it  ftand  a month,  when  it  will 
be  ripe  and  have  all  the  fine  flavour  and  fcent  of  rofes  : 
if  you  add  fome  wine  and  fpices  it  will  be  a confider- 
able  improvement.  By  the  fame  mode  of  infuflon 
wine  may  be  made  from  any  other  flowers,  that  have 
an  odoriferous  fcent  and  grateful  flavour.  In  all  made 
wines,  brandy  will  be  found  more  ufeful  than  rhenifli 
wine,  as  the  latter  is  apt  to  turn  it  four.  A hrandy 
cafk  is  alfo  ufeful. 

FOR  A CORDIAL  OF  BLACK  CHERRY,  FINE 
* FOR  THE  STOMACH. 

i 

Take  two  quarts  of  ftrong  claret,  and  fo.ur  pounds  of: 
black  cherries  full  ripe,  fleep  them  and  put  them  to 
the  wine,  with  one  handful  of  angelica,  one. handful 
of  balm,  and  as  much  cardius,  half  as  much  mint,  and' 
as  many  rofemary  flowers  as  you  can  hold  in  both  your 
ihands,  three  handfuls  of  clove  flowers,  two  ounces 
q[  cinnamon  cut  fuialh  one  ounce  of  nutmegs;  put  alii 
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thefe  into  a deep  pot,  let  them  he  well  flirred  toge- 
ther, then  cover  it  to  clofe  that  no  air  can  get  in,  let 
it  Hand  feven  days,  then  paite  it  clofe  : draw  olF  as 
much  as  will  fweeten  it  with  fugar-candy  to  your 
tafte.  It  is  good  in  any  melancholy,  or  for  the  var 
pours. 


GENERAL  OBSERVATIONS  NECESSARY  FOR 
EVERY  PUBLICAN. 

Never  bung  down  your  fpirits  till  they  are  c]ear; 
and  if  not  bright  and  hne,  which  may  be  owing  to  that 
part  of  the  fpirits  around  the  cock,  draw  a quart  or  two 
from  your  cook,  till  you  fee  it  comes  fine  from  thence.; 
and'  when  you  have  drawn  off  the  quantity  you  are  in 
immediate  want  of,  then  gently  return  what  you  have 
drawn  into  your  calk  again.  A glafs  is  better  to  fhcw 
the  ftrength  of  the  bead  or  head  than  a phial,  and  ir> 
drawing  it,  keep  the  glafs  at  a dillance  from  the  cock, 
letting  it  run  flow,  and  it  will  carry  the  better  head. 

-{•ft  All  your  liquor  cocks  ought  to  be  boiled  in 
fheeps  fuet  twice  a year,  which  will  prevent  them  from 
fouling  your  fpirits. 

Peppermint,  annifeed,  ufquebaugh,  & c.  mud  be 
kept  always  in  their  refpedtive  calks,  otherwife  they 
will  fpoil  the  flavour  of  any  other  fpirits  which  might, 
from  miftake,  be  put  in  a wrong  calk.  When  your  fo- 
reign brandies  are  lb  high  in  price  as  to  afford  little  or 
no  profit,  which  is  now  the  cafe,  you  may  lower  them 
by  clean  proof  fpirits,  adding  a little  oil  of  vitriol  to 
bring  them  to  the  rtrength  of  one  in  feven,  and  fweeten 
with  loal  fugafr;  you  will  always  find  burnt  fugar  the 
belt  to  colour,  and  be  fure,  in  lowering  your  foreign  or 
Britilh  brandy  arid  rum,  that  you  fweeten  the  water, 
and  colour  it  to  its  proper  colour  before  you  life  it  with 
brandies,  &c.  but  you  ftiould  never  adulterate  a large 
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quantity  of  goods  at  a time,  as  they  do  not  keep  their 
flavour  near  to  long  when  adulterated. 

Rums  are  likewise  lowered  in  fmall  parcels  by  mo- 
lafles,  fpirits  of  vitriol,  and  fugar,  and  Hollands  by 
molafles  fpirits  only;  you  will  always  find  prunes  very 
much  improve  the  flavour  of  brandies,  whether  Britifli 
•or  foreign,  and  ftale  porter  grounds,  or  wafte  tea  leaves, 
alfo  improve  rum;  and  a final  1 quantity  of  elder  flowers 
and  rofe-water,  in  like  manner  improve  Hollands. 

If  you  want  to  raife  theftrength  of  any  goods  which  " 
are  made  up  too  low,  nothing  is  better  than  clean 
taftelefs  fpirits  of  wine.  Should  your  rums  at  any 
time  get  difcoloured,  a fmall  quantity  of  Ikimmed  milk 
put  to  them,  and  well  fhaked  up  together,  letting 
them  hand  for  a day  or  two,  will  bring  them  quite 
fine,  and  if  any  colouring  is  wanting,  you  muft  put 
fome  burnt  fugar,  and  fine  them  as  you  do  when  they 
are  newly  diftilled.  Salt  of  tartar  is  excellent  to  put 
into  Britifh  goods,  which  in  twenty-four  hours  will 
firing  them  down.  Or  if  you  can’t  flay  this  fettling, 
then  caft  about  half  a pound  of  alabaftec  powder  into 
your  mixed  hogfhead  of  goods  to  flop  up  the  porous 
parts  of  the  flannel  fieve,  which  fines  them  immedi- 
ately. If  by  chance  <?r  accident  any  goods  happen  to 
fie  fpoiled  in  their  complexion,  fo  as  to  become  not 
faleable,  as  fometimes,  efpecially  in  genevas; ’comes  to 
pafs,  or  where  they  by  fome  ingredients  will  turn  them 
as  black  as  ink,  they  muft  then  be  fent  back  to  be  dif- 
tilled again,  only  putting  half  the  quantity  of  ingre- 
dients, as  ufual , and  they  will  become  as  fine  as  rock 
water  from  the  ftill,  and  muft  be  Aulcifterf  according 
to  their  quantity,  juft  as  they  were  at  their  firft  being- 
made,  but  the  goods,  notwithftanding  the  misfortune 
they  met  with,  will  be  much  better  than  they  were  at 

their  firft  being  made. 

For  your  brandies,  Ikim  milk  and  treacle,  and  ifin- 
glafs,  well  beat  on  an  iron  plate,  then  ihrcd  fine  and 

boiled. 
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boiled  in, water  till  diffolved  ; addalittleof  the  brandy, 
iYir  it  well,  and  (hake  the  whole  tip  together. 

The  belt  tor  Hollands  is  a little  alum  in  powder,  and 
well  thaked  up  with  the  goods;  fometimes  it  is  the 
cafe  that  your  goods  having  been  difturbed  while  fining, 
or  through  the  weather  or  the  naturally  glutinous  qua- 
lity of  the  different  ingredients,  when  mixed  they 
will  be  very  hard  to  get  down,  you  muff  then  be  pro- 
vided with  a flannei  bag  made  to  a point  at  one  end, 
and  the  other  end  fewed  round  a hoop;  when  this  is 
hung  up,  you  put  your  goods  by  degrees  into  the  flan- 
nel bag,  and  it  will  drop  gently  into  a can  if  placed  at 
the  bottom,  but  if  not  then  fine,  run  it  through  a fe- 
conn  time,  adding  fome  powdered  alabafter,  which  will 
clofe  the  pores  of  the  bag,  and  be  fare  to  bring  your 
goods  quite  fine  and  clear. 

When  you  have  made  up  your  compounds  to  the 
quantity  and  quality  you  intend  that  they  may  become 
fine  and  clear,  all  your  goods  which  are  made  proof, 
will,  without  any  art  or  compofition,  fettle  and  be- 
come fine  and  clear  within  one  or  two  days  at  mod; 
but  compounds  that  are  made  below  proof,  tlvc  weaker 
they  are  made  in  flrength  the  longer  they  are  becoming 
fine  and  faleable.  To  every  bogfhead  of  geneva  or 
other  goods,  put  five  or  fix  ounces  of  alum,  powdered 
fo  as  to  go  through  a coarfe  hair  fie v e,  and  mixed  in 
three  or  four  gallons  of  the  compounds  for  the  above, 
and  your  geneva^  will  be  clear  in  one  or  two  days. 
You  may  make  any  goods  of  a deeper  colour  by  burned 
fugar.  _ * . . , 

As  I have  finifhed  every  dire&ion  which  came  within 
my  knowledge,  to  infhucl  the  publican  in  the  ma- 
nagement of  his  cellar,  fpirits,  wine,,  &c.  I.  now  think 
it  my  duty  to  give  fome  inftruclion  to  the  publican  in 
the  country,  as  well  to  a private  family,  how  to  brew 
their  own  beer,  ale,  cyder,  and  amber,  whereas  the 
jnoff  of  them  are  unacquainted  w'th  the  art. 

To  remedy  this  defed  a few  infiruilions,  but  quite 

£ 3 fuf&cient* 
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fufficient,  fha'll  here  have  a place,  and  if  they  are  fol- 
lowed regularly  every  perfon  will,  by  a tingle  trial,  be 
convinced  of  the  poffibility  and  propriety  of  brewing, 
if  a private  family  in  town,  or  a publican  in  the  coun- 
try in  future,  by  a cheaper  and  more  pleafing  method 
than  recurring  to  the  brewhoufe  for  every  quantity  of 
"beer  they  want. 


GENERAL  INSTRUCTIONS  BEFORE  BREW- 
ING. 

The  tubs  and  veffels  intended  for  ufe,  muft  be  free 
from  dirt  or  taint,  as  the  lead  defers  of  that  nature 
may  diftafle  a whole  brewing. 

The  mafh  tub  fhould  be  particularly  attended  to, 
and  a wifp  of  hay  or  draw  put  over  the  end  of  the 
veffel  in  the  infide  to  prevent  the  malt  running  off  with 
the  liquor;. the  malt  being  emptied  into  the  mafh  tub, 
and  the  water  brought  to  boil,  dafh  the  boiling  water 
Into  the  copper,  with  cold  water  lufficient  to  flop  the 
toiling,  and  leave  it  juft  hot  enough  to  bite  fmartly 
upon  your  finger;  a few  trials  will  enable  any  perfon 
to  be  exa6l  upon  this  head,  always  remembering  to 
draw  off  your  fecond  mafh  fomewhat  hotter  than  the 
firft.  The  water  thus  being  properly  brought  to  a 
temper,  by  the  addition  of  cold  water,  ladle  it  out  of 
your  copper  over  the  malt,  till  it  becomes  thoroughly 
wet,  ftirring  it  well  round  with  a flick,  to  prevent  your 
analt  clotting.  When  the  water  goes  on  too  hot,  it  fits 
the  malt  and  clofes  the  pores  of  the  body  of  it:  and 
When  that  happens,  it  is  difficult  to  recover  it,  which 
can  only  be  done  by  adding  cold  water.  Cover  up  your 
jnafh  tub  clofe,  to  comprefs  the  fleam,  and  prevent 
the  heat  from  evaporating  in  fmall  quantities  : this 
fhould  carefully  be  regarded,  in  larger  ones  it  does  not 
Signify  fo  much.  Let  your  worts  iland  after  mafhing 
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an  hour  aftd  a half  or  two  hours,  then  let  the  liquor 
run  off  into  a veffel  prepared  to  receive  it.  If  at  firft 
it  runs  thick  and  difcoloured,  draw  off  one  or  two 
pails  full,  and  pour  it  back  again  into  the  math  tub,  to 
refine  again  till  it' runs  clear.. 

In  summer  it  will  be  neceffarv  to  put  a few  hops 
into  the  veffel  which  receives  the  liquor  out  of  the 
mafh  tub,  to  prevent  its  turning  four,  which  the  heat 
of  the  weather  will  fometimes  endanger,,  let  your  fe- 
cond  math  run  as  before,  and  let  the  liquor  ftand  an 
hour  and  a half,  then  run  it  off,  but  never  let  your  mafh 
ftand  diy,  keep  ladling  frefh  liquor  over  it,  till  the 
quantity  of  wort  you  wifh  to  get  is  extracted,  always 
allowing  for  water  in  the  boiling.. 

The  next.confideration  is  boiling:  the  wort;  the  firth 
copper  full  mu  ft  be  boiled  an  hour,  and  while  boiling, 
add  the  ingredients,  except  ginger  and  coculus  berries, 
mentioned  in  the  receipt;  the  hops  are  now  to  be 
boiled  in  the  wort,  but  to  be  carefully  ftrained  from  the 
iirft  wort,  in  order  to  • be  boiled  again  in  the  lecond. 
Eight  pound  is  the  common  proportion  to  a quarter  of 
malt,  but  in  fumnaer  the  weather  being  hotter,  the 
quantity  mu  ft  "be  varied  from  eight  pounds  to  twelve, 
according  to  the  heat  of  the  air.  After  the  wort  has 
boiled  an  hour,  ladle  it  out  of  the  copper  and  cool  it, 
keeping  it  as  thin  as  poffible,  which  will  cool  it  quicker. 
In  fu miner  it  fhould  be  quite  <;old  before  it  is  fet  to 
work  ; in  winter  it  fhould  be’' kept  till  a fmall  degree  of 
warmth  is  perceptible  by  the  finger.  When  properly 
cooled,  fet  it  to  work,  add  yeaft  in  proportion,  to 
vour  wifh,  to  bring  it  forward  ; if  you  want  it  to  work 
quick,  add  from  one  gallon  to  two:  but  obferve,  por- 
ter fhould  be  brought  forward  quicker  than  any  other 
liquor  except  two-penny;  let  it  work  till  it  comes  to  a 
good  deep  head,  then  cleanfe  it  by  adding  the  ginger. 
Your  liquor  is  now  fit  for  barrelling,  which  mull  be 
done  carefully;  fill  your  barrels  full,  and  let  the  yeaft 
work  out,  adding  frefh  liquor  to  fill  them  till  they  are 

quite 
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quite  full  and  done  working;  tl.en  hung  your  barrels, 
but  keep  a watchful  eye  upon  them  for  feme  tune,  Mt 
the  beer  fhould  fuddenly  foment  again  and  built  them, 
which  is  no  uncommon  accident  where  due  care  is  not 
taken;  heat  of  fummer  or  change  of  weather  will  oc- 
ciifion  the  fame  misfortune  if  your  barrels  are  not 
watched  and  eafed  when  they  require  it,  by  diau  n 
the  peg.  The  only  part  which  now  remains  to  com 
pleat  your  brewing,  is  fining  your  beer,  to  unde'ftand 
which  it  is  neceflary  to  remark,  that  P°’_ter  SC°  “ 
pofed  by  Brewers  of  three  different  forts,  of  ,'na't’  PJ  * 
brown,  and  amber.  The  reafon  of  uhng  te 
forts,  is  to  attain  a peculiar  flavour  and  colour,  am  e 

is  the  mo  ft  wbolefome,  and  I would  recommend 

nfe  nothing  elfe,  in  confluence of  the  fnbttenefc 
the  effentia  which  keeps  continually  dimming  m he 
beer;  porter  requires  a conlrderable  body  ot  fim  g , 
but  fhould  any  perfon  chufe  to  brew  without  the  ufe 
of  essentia,  that  is,  with  amber  malt.  End  with 
colour  only,  their  porter  will  refine  of  'tfell  v y 
foon;  forne  however  will  perhaps  follow  the  exadt  re 
ceint  and  therefore  I mention  that  finings  are  coin- 
poled  of  iiinglafs,  difddved  in  hale  beer  till  the  whde 
comes  to  a thin  gluey  confidence  hke  fize,  and  uhich 
mud  be  u fed  difcretionally ; one  pint  is  the  ufua*  pro- 
portion to  a barrel,  but  fomet.mes  even  three  are 
found  neceflary;  care  muft  be  taken  that  the  da! 
in  which  the  ifinglafs  is  diffolved  be  perfedHydear, 
and  thoroughly  dale.  By  attending  to  thefe  d,re^lonS» 
anv  perfon  may  brew  as  good,  if  not  better  porter  th. 
call  be  fupplied  from  the  brewers.  The  public  opinion 
is,  that  porter  requires  to  be  brewed  in  targe  Tia^' 
ties,  and  to  be  long  ftored,  but  that  is  do?e  t° 
fire  and  labour  by  a large  Brewer  : for  I can  fafel)  . 
that  the  porter  is  not  fo  drong  or 
with  the  great  Brewers  that  brewed  m imaUer  qj«nt 
■ ties;  but  give  thefe  rules  a fail  trial,  and  you  will  bud 

experience  the  fureft  of  all  guides.  ^ 
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The  following  receipts  for  brewing  porter,  ale , and 
amber,  and  their  fe  par  ate  expenc.es  added  to  each, 
a?id  profit  arifing,  will  convince  the  mojl  incredulous 
perfon,  in  my  opinion,  viz. 

TO  BREW  SIX  GALLONS  OF  PORTER. 

£.  s.  d* 

One  peck  of  malt  - - - - -029 

Quarter  of  a pound  of  liquorice  rout  - - 0 0 2 

Spanifh  liquorice  - - - - - 0O1£ 

Effentia 

Treacle  - - - - - -00  3 

Hops  

Caoficum  and  ginger  - - - - 0-  0 4- 

Coals  - - O 0 6 


0 4 7 i 

If  bought  of  the  Publican  at  5d.  per  pot. 


will  coft  - --  --  --  --  -010  0 
If  brewed  at  home  will  coft  -----0  4 l\ 

For  your  trouble  - --  --  --  - 0 6.  4|, 

FOR  ONE  BARREL  OF  ALE. 

. f . s . d . 

Malt,  two  bufbel  and  a half  - - - 1 7 6 

Flops,  two  pound  and  a half  - - - 0 4 2 

Sugar  juft  boiled  up,  three  pounds  - - 0 2 6 

Capficum  id.  coriander  feed  id.  - - 0 0 2 

Coculus  indicus  1 d.  fait  id.  - ' - - 0 0 2 


1 1 4 6 

The  final  1 beer,  after  your  ale  is  brewed,  is  fuppofed 
an  equivalent  for  coals  and  trouble. 

A barrel  of  ale,  containing  36  gallons,  or  144 
quarts  at  Eightpence  per  quart.,  which  is  the 
price  bought  at  a public  houfe  - - 4 1G  0 

If  a family  brewed  at  home,  it  will  coft  only  1 1 1 (> 

Therefore  clear  gain  will  be  for  your  trouble  2 l (i 

RECEIPT 
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RECEIPT  FOR  ONE  BARREL  OF  TWOPENNY. 


Malt,  one  bufhel  and  a half  - - - - - 

Hops,  one  pound  -------- 

Liquorice  root,  one  pound  a half  - - - * 

Capficum,  quarter  of  an  ounce  - - - - 

Spanifh  liquorice,  two  ounces  - - - - - 

Treacle,  five  pounds 

Coals  - - - --  - - --  --  - 

One  barrel  of  twopenny,  of  36  gallons,  paid 
for  at  the  public  houfe,  of  144  quarts,  at 
5d.  each  quart  --------  - 

If  the  poor  man  brewed  at  his  own  home,  in 
the  barrel  he  faves  -------- 


0 17  6 
0 1 3 
0 1 6 
o 0 1 
0 0 3 
0 i 3 
0 1 0 


1 3 3 


3 O'  0 
1 16  9 


Surely  this  is  enough  to  pay  for  time  and  tiouble, 
und  particnlarly  in  London,  where  a woman  might  not 
be  able  to  earn,  in  the  fame  time,  one  penny  : by  fol- 
lowing this  plan,  then,  every  woman  will  earn  lome- 
thing,  for  money  faved  is  money  gained. 

This  liquor  will  be  drinkable  in  a week,  and  whole- 
fome.  Remember  to  bruife  the  liquorice  root.  From 
this  candid  and  open  ftatement  of  the  articles  ufed  in 
porter,  every  perfon  may  adopt  either  by  adding  or  di- 
njiuifhing,  according  to  the  quantity  of  ingredients 
you  with  to  brew,  in  proportion  to  your  quantity  of 

malt.  . r - 

But  fome  articles  demand  particular  attention ; liilt, 
the  EHentia  bina,  which  is  compofed  of  eight  pounds 
of  moil!  fugar  boiled  in  an  iron  veil'd,  for  no  copper  one 
could  withliand  the  beat  fufficiently,  till  it  comes  to 
thick  fyrupy  confxltence,  perfectly  black,  and  extremely 

bitter.  . , , , r 

+§+  When  making  the  Effentia  and  colour,  oblerve 

when  it  is  boiled  as  vou  think,  fufficiently  to  make  it 

liquid 
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liquid  enough  to  pour  off  into  your  liquor,  you  mud 
add  a little  clear  water  or  lime-water,  as  you  pleafe, 
to  bring  it  to  a proper  temper,  otherwife  it  will  be- 
come a hard,  dry,  and  burnt  fubftance  if  {offered  to 
fland  till  cold,  take  care  that  no  water  is  put  to  i titill 
it  is  burnt  enough. 

Secondly,  colour  compofed  of  eight  pounds  of  moift 
fugar  boiled  till  it  obtains  a middle  date  between  bit- 
ter and  fweet,  and  which  gives  to  porter  that  fine  mel- 
low colour  ufually  fo  much  admired  in  good  porter. 

Thefe  ingredients  thus  prepared  are  added  to  the  firff 
wort,  and  boiled  well  together.  This  is  the  balls  of 
porter,  &c. 

Having  thus  completed  the  general  receipts  and  in- 
ftru&ion  for  procuring  the  feveral  'liquors,  it  may  not  be 
amifs,  to  promote  general  knowledge,  to  give  a flight 
fketch  of  the  properties  of  each  article,  that  every  per- 
son may  chufe  his  own  ingredients,  and  increaie  or  de- 
creafe  their  various  preportions,  as  may  belt  fuit  his 
tafte  or  convenience. 

Malt  is  a wholefome  nutrititious  grain,  containing 
a foft  balfatnic  oleaginous  elfence  highly  agreeable  to 
the  palate,  and  healthful  to  the  conftitution ; ''but  by 
no  means  intoxicating,  except  ufed  in  very  large  quan- 
tities. The  intoxicating  qualities  of  porter  are  aferibed 
to  the  various  drugs  intermixed  with  it;  it  is  evident 
fome  porter  is  more  heady  than  others,  and  it  arifes 
from  the  greater  or  lefs  quantity  of  the  ftupefa.lt.ive  in- 
gredients, which  malt  alone  will  not  produce,  unlefs 
ufed  in  great  quantities  to  produce  intoxication,  other- 
wife  it  would  much  diminilh,  if  not  totally  exclude 
the  brewers’ profits,  when  porter  is  retailed  at  two- 
pence halfpenny  the  pint. 

Pale  malt  is  moft  nutritive,  being  from  the  tender 
method  of  drying  it,  neareft  to  the  original  barley 
corn  ; it  likewife  contains  more  of  the  alkaline  and  bal- 
famic  qualities  than  the  brown  malt,  which  enduring 
a greater  degree  of  heat  in  the  kiln,  is  fometimes  fo 

- crulhed 
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cruftied  and  burnt,  that  its  mealy  parts  lofe  a great 
<hJe  of  its  efential  falls  and  vital  properties. 

Amber  malt  is  that  which  is  dried  in  a middle  date 
between  pale  and  brown,  and  is  now  much  in  ufe, 
being  thePmoft  pleafant  and  free  of  either  extremes  ; I 
would  therefore  recommend  the  ute  ot  it. 

Hops  are  an  aromatic  grateful  bitter,  ,verf 
fonie,  and  undoubtedly  efficacious  in  giving  both  fia- 

^^e^^i^u'ccetrai'y^o^giv^tiie  liquor  that  portion  of 
ehftlcair  of  which  the  boiling  deprives  it:  obferve, 
without  fermentation  or  working,  no  vat  or  worts, 

*0Si.oaTi^  extraft-  Md  f°rTCS  tl,e 

,f fimrlv  of  beer,  when  boiled  to  a proper  temper; 

R effen^,  and  for  what  la  called  colour,  it  anfwers 
both  fo.  malt  and  hops,  being  m part  an  agreeable 
r j-t  and  in  part  a pleafant  bitter : fugar  is  likewife 
■fiveet,  an  I it  that  fubftance  which  im- 

vhh  aoe-  it  if  likewife  a cheap  fubftitute  for- 

S-Tt'  fix  o,S’  being,  as  was  before  obferved  equal 
malt,  li x p l ld  therefore  advife  every 

‘X  to  rfe  fugar*  prepared  for  colour  ; the  dieutia  C. 

kaCaPrun  dlfperfes  wind  and  c* 
dureftion  propel  ly  ufed  cannot  be  unhealthful,  it  ai\  es 
f wa  m «dow  Pto  the  ilomach,  which  is  perceptible  oai 
drinking” fome  beers,  but  Ihould  be  carefully  made. 

ler  has  the  effefts  of  capfictun.  it  furthermore 
cleafesand  flavors  beer : but  capficum  being  c heaper  is- 
re  ufed  and  by  its  taftelefs  and  extremely  hot  qua- 
r ramiot  be  To  readily  difeerned  in  beer  as  gmgei. 

Treacle  partakes  of  many  of  the  itropcrt.es  of  l.q.ro 
• » lA  laxative  and  inclines  to  gentle  perforation  „ 
bv  this  promoiing  the  natural  freretions  it  mu  ft  be  thee 
hy  Lh"  f render’ ntr  porter  and  beer  in  general  whole- 
fomeuiml  heal t Uyl>&  Treacle  is  a.lo  a cheaper  article- 
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than  sugar,  and  answers  the  purposes  of  colour  where 
the  beer  is  for  immediate  consumption ; but  in  summer 
where  a body  is  required-  to  withstand  the  temperature 
of  the  air,  and  the  draught  is  not  quick,  sugar  alone  can 
give  a body  to  the  porter ; therefore  treacle  will  be  a dis- 
cretionary article. 

Coriander  seed  used  in  ale  is  unwholesome,  and  the 
use  of  it  affords  one  of  the  many  proofs  of  the  little  re- 
gard paid  to  the  health  of  society  by  interested  persons. 

Coculus  indicus,  commonly  called  Coculus  India 
berries,  is  poisonous,  stupefactive,  and  unlawful,  whicfi 
is  what  so  many  have  been  fined  for,  being  of  excessive 
strength  to  attack  the  head,  and  when  ground  into  fine 
powder  is  undiscoverable  in  the  liquor;  and  I am  sorry 
it  is  too  much  used  by  all  the  ale  brewers  &c.  in  Eng- 
land. 


LICENSES, 

TO  ALE-HOUSE  KEEPERS,  &c. 


30  Geo.  III.  c.  38. 

After  October  10,  1790,  all  persons  who  shall  retail 
foreign  wines  or  British  made  wines,  or  sweets,  or  dis- 
tilled spiritous  liquors,  or  strong  waters,  shall,  before 
they  retail  any  of  tile  above  articles,  take  out  such  li- 
cences hereafter  mentioned  as  the  case  may  require, 
which  licence  shall  be  granted  in  the  follow  ng  man- 
ner: 

If  any  such  licence  shall  be  granted  witbin  the  chief 
office  of  Excise  in  London,  the  same  shall  be  giauted  ufi- 
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der  the  hands  and  seals  of  two  or  more  commissioners  of 
"Excise  in  England,  or  by  such  persons  as  they  shall  ap- 
point; but  if  the  licence  shall  be  taken  out  in  any  part 
of  the  kingdom  not  within  the  said  limits,  they  shall  be 
granted  under  the  hands  and  seals  of  the  collectors  and- 
supervisors  of  excise  within  their  respective  districts, 
and  in  Scotland  in  the  same  manner,  upon  paying  the 
'several  surps  of  money  following: 

i.  s.  d. 

The  stamp  duty  on  the  justices  licence  to  re- 
tail porter  and  spirits  - - 1116 

Ale  licences,  only  - - - - 0 10  6 

To  retail  foreign  wine  in  England  if  the  party 

has  not  a spirit  or  beer  licence  - - 5 .4  0 

If  the  party  has  a beer  licence  and  not  one  for 
"spirits  ------ 

If  the  party  has  also  a spirit  licence 
For  every  licence  to  retail  British  made  wines 

or  sweets,  either  in  England  or  Scotland  2 4 0 

To  retail  foreign  wines  in  Scotland,  if  the  party 
has  not  a spirit  or  beer  licence 
If  he  has  a beer  licence,  but  not  one  for  spirits 
If  he  has  also  a spirit  licence 
For  every  licence  to  retail  spirits  in  Great  Bri- 
tain, if  the  party’s  house  be  rated  under 
15  pounds  per  annum  4 

If  at  15  and  under  20  - - 5 

If  at  20  and  under  25  - - 5 

If  at  25  and  under  30  - . - -5 

If  at  30  and  under  40  - 6 

If  at  40  and  under  50  --  - - 6 

It  at  50  or  upwards  - - - 7 

'f hese  licences  to  be  renewed  annually ; every  person 
Wtio  set  is  t ore  l gn  wine,  by  retail,  without  a licence,  or 
renewing  it  in  t me,  forfeits  50 1. 

On  death  or  removal,  upon  application  to  the  com- 
missioners or  collectors,  or  supervisors,  as  before  re- 
cited, the  executor,  &c.  will  be  .authorised  to  carry  on 
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the  trade  for  the  remainder  of  the  term;  also  trails-* 
ferable  one'to  another. 

All  persons  shall  be  deemed  retailers  of  foreign  wine, 
who  sell  it  in  less  quantities  than  the  quantity  imported. 

Anv  person  selling  2o  gallons  or  under  of  British  made? 
wine  or  sweets,  is  deemed  a retailer  of.  that  article. 

All  persons  who  shall  sell  spirits,  mixed  or  unmixed, 
in  any  less  quantity  than  two  gallons,  shall  be  deemed 
retailers. 


THE 

NEW  AND  OLD  DUTY 

UPON  ALL  KINDS  OF  ' 

Foreign  and  British  Spirit  ous  Liquors,  Wines, 

&C.  &C.  &C.  - 


FOREIGN  SPIRITS. 

Wholesale  dealers  in  spirits  are  to  take  out  an  excise 
licence  annually,  and  pay  .51.  for  the  same,  by  24  Geo. 
III.  c.  41.  on  penalty  of  301. 

Foreign  spirits  are  subject  to  the  following  duties, 
payable  at  the  custom-house,  on  importation. 

Duty.  Drawback. 

Arrack  imported  by  the  Fast  India  /.  s.  d.  1.  s.  cl. 
Company,  brandy,  and  gt  neva, 
per  gallon  - -----  0 0 9 0 0 S 

Citron  water,  per  gallon  - - - 0 5 8 j 0 5 1 

f 2 Hungary 
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Duty. 

s.  d. 


Drawback. 


/. 


d. 


Hugary  water,  rosa  solist  visney,  I. 
usquebaugh,  cordial  water,  and 
all  spirits,  not  enumerated,  per 

1 gallon 0 2 10  ' 0 

Riim  British,  the  gallon  ---  0 0 5 0 

Foreign  - --  --  --0  0 7 0 

And  there  is  moreover  to  be  paid  for  brandy,  rum, 
spirits,  or  aqua  vitae,  imported  into  Great  Britain,  the 
duties  of  excise  following,  to  be  paid  by  the  importer, 
before  the  landing  thereof: 


2 

0 

0 


Total  Duty. 

Old  Duty.  For  every  gallon  of  single  brandy, 
by  27  Geo.  3,  c.  13.  4s.  3d. 

New  Duty.  By  31  Geo.  3,  c.  1.  lOd. 

Add.  Duty.  By  34  Geo.  3,  c.  3.  lOd. 

Furth.  Duty.  By  35  Geo.  3,  c.  3.  lOd.  0 6 9 


Old.  For  every  gallon  above  proof,  by  27 
Geo.  3.  c.  13.  - - - - - 8s.  Id. 

New.  By  31  Geo.  3,  c.  1.  - - - - is.  8d. 

Add.  By  34  Geo.  3,  c.  3.  - - - Is.  8d. 

Furth.  By  35  Geo,  3,  c.  12.  - - - Is.  8d.  0 13  1 

Old.  For  every  gallon  of  rum  spirits,  or  aqua 
vitae,  of  the  British  plantations,  27 
Geo.  3,  c.  13.  -----  3s.  7d. 

New.  By  31  Geo.  3,  c.  1.  - - - - 8d. 

Add.  By  34.  Geo.  3,  c.  3.  - - - - 8d. 

Furth.  By  35  Geo.  3,  c.  12.  - - - - 8d.  0 5 7 

Old  For  every  gallon  above  proof,  by  27 
Geo.  3,  c.  13.  - - - - - 6s.  8d. 

New-  By  31  Geo,  3,  c.  1 . - - - - Is.  4d. 

Add.  By  34  Geo.  3,  c.  3.  - - - - Is.  4d. 

Furth.  By  35  Geo.  3,  c.  12.  - - - Is.  4d.  O 10  8 


BRITISH 


Ci  O' 


BRITISH  SPIRITS. ' 

Distillers  and  Rectifiers  are,  viz.  corn  distillers,  under 
the  penalty  of  2001.  and  molasses  distillers  and  rectinei  so- 
under the  perialty  of  301.  to  take  out  an  excise  licence 
annually,  paying  one  halfpenny  per  gallon  for  the  con 
tents  of  their  stills.  24  Geo.  3,  c.  41. 

The  maker  to  pay  the  duties  of  excise  following. 

Total  Duty. 

Old.  For  every  gallon  of  fermented  wort  or  1.  d. 
or  wash  made  in  England  for  ex- 
tracting spirits  for  home  consump- 
tion from  airy  malt,  corn,  grain,  or 
tilts,  or  any  mixture  with  the  same,  ' 
by  27  Geo.  3,  c.  13.  - - - <3d. 

New.  By  31  Geo.  3,  c;  1.  and  33  Geo  3, 
c.  of).  - --  - - --  - Id. 

Add.  By  -35  Geo.  3,  c.  2.  Id.'  and  by  35 

Geo1,  c.  11.  Id.'  - - -009 

Old.  For  every  gallon  of  cyder  or  perry, 
or  any  other  liquor  brewed  in  Eng- 
land, for  extracting  spirits  for  home 
consumption,  by  27  Geo.  3,  c-  13. 5d. 

New.  By  31  Geo-  3,  c.  1.  and  33  Geo.  3» 
c-  59.  - --  --  --  - Id. 

Add.  By  34  Geo.  3,  c.  2.  Id-  and  by  35  Geo. 

3,  c.  1. - - Id.  0 0 8 

Old.  Ditto  from  molasses  or  sugar,  by  27 
Geo.  3,  c.  13.  - - - - - 8^d. 

New.  By  31  Geo.  3,  c.  1.  and  33  Geo.  3, 

c.  59.  -------  - l|d. ' 

Add,  By  34  Geo.  3.  c-  2.  l|d.  and  by  35 

Geo-  3,  c.  11*  - - - - - ljd.  Oil 
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Total  Duty; 

Old.  Ditto  from  foreign  refused  wine,  or 
foreign  cyder,  or  wash  prepared  from 
foreign  materials,  except  molasses 
and  sugar,  27  Geo.  3,  c.  13.  Is. 

New.  By  31  Geo.  3,  c.  1.  and  33  Geo.  3, 
c,  59*  --------  2d. 

Add.  By  34  Geo.  3,  c.  2.  2d.  and  by  35 

Geo.  3,  c-  Hi  2d.  - - - 0 1 6 

'Old.  For  every  96  gallons  of  wash,  which 
Bishop  and  Co.  of  Maidstone  shall 
produce  from  1121b.  of  malt  or  corn, 
by  28  Geo.  3,  c.  46-  s.  63.  16s.  4d. 

New.  By  31  Geo.  3,  c.  1.  and  by  33  Geo* 

3,  c,  59*  ------  2s.  8|d. 

Add.  By  34  Geo.  3,  c.  2. , 2s.  8|d.  and  by 

35  Geo.  3,  c.  11.  2s.  S|d.  1 4 6| 

Old.  For  every  gallon,  English  wine  mea- 
sure, of  spirits,  not  exceeding  one 
to  ten  over  proof,  made  in  Scotland, 
and  imported  in  England,  to  be  paid 
by  the  importer  by  28  Geo.  3,  c.  46. 
s.  56.  -------  2s.  9d. 

New.  By  31  Geo.  3,  c.  1.  and  34  Geo.  3, 
c..  59-  - --  --  --  - 5|d. 

Add.  By  34.  Geo.  3,  c.  2.  5|d.  0 3 8 

And  for  every  gallon  of  such  spirits  of  a greater 
strength  than  one  to  ten  over  proof,  and  not  exceeding 
Si.  per  cent,  over  one  to  ten  over  proof,  an  additional 
•duty  in  proportion  to  the  surplus  strength  to  be  paid  by 
the  importer  before  landing,  27  Geo.  3,  c.  13;  31  Geo. 
3,  c.  *1 ; 33  Geo.  3,  c.  59;  and  34  Geo.  3,  c.  3. 

Wash  brewed  in  England,  according  to  28  Geo.  3, 
•€.  46.  to  be  exported  to  Scotland,  is  not  chargeable  with 
"the  additional  duties  of  31  Geo.  3,  c,  1;  34  Geo.  3,  c. 
2;  and  35  Geo.  3,  c.  .11, 
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DUTIES  UPON  BRITISH  SWEET  WINE. 

Makers  of  mead  for  sale  are  under  the  penalty  of  lol. 
to  take  out  an  excise  licence  annually,  and  pay  for  the 
same  11.  24  Geo.  3,  s.  o,  c.  41. 

And  every  maker  ot  every  kind  of  sweet  wines,  made 
for  wholesale,  is  under  the  penalty  of  301.  to  take  out  a 
licence  annually,  and  pay  for  the  same  51.  24  Geo.  3, 
s.  2.  c.  4L. 

And  by  30  Geo,  3,  c.  38.  every  retailer  of  made  wines 
or  sweets  is  under  the  pain  of,  and  proceeded  against  as  an 
unlicensed  alehouse  keeper,  to  take  out  an  excise  licence 
annually,  and  pay  for  the  same  21.  4s. 

And  there  shall  be  paid  for  every  gallon  of  meddyglin 
or  mead  made  in  Great  Britain  fqr  sale.  Is.  27  Geo.  3 

And  for  every  barrel  of  sweets  or  made  wines  18s. 
4|d.  by  27  Geo.  3,  c.  13.  and  11s.  7fd.‘  by  35  Geo.  3 
c.  10.  and  12s,  by  30  Geo.  3,  c.  ig6.-~ Total  21.  2s.  per 
barrel,  which  sum  of  two  guineas  is  saved  by  a private 
family,  if  made  according  to  the  directions  1 before  laid 
mown,  for  their  own  consumption. 


DUTY  ON  BEER  BREWED  FOR  SALE. 


(24  Geo.  3,  c 4l.) 

Every  common  brewer  of  small  or  table  beer,  not  being- 
a common  brewer  of  strong  beer,  shall  take  out  an  excis? 
licence  annually,  and  pay  for  the  same  the  il.  on  pe- 
nalty of!  01.  1 

Every  common  brewer  who  shall  brew  strong  beer 
shall,  on  a penalty  of  50b  take  out  a licence  annually 
and  pay  lor  the  sapie  the  sum  of  1 1. ; 1 01.  if  the  quantity 
oi  beer  brewed  by  him  fhall  not  exceed,  within  the  year, 

ending- 
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ending  the  5th  of  July  in  each  year,  previous  to  his 
taking  out  the  licence,  the  quantity  ol  1000  barrels. 

° £• 

Ditto,  between  1 000  and  2000  barrels 
Ditto,  l etween  2000  and  5000  - - 

Ditto,  between  5000  and  7500  - - - 

Ditto,  between  7500  and  10,000  --- 
Ditto,  between  10,000  and  20,000  - - 

Ditto,  between  20,000  and  30,000  - - 

Ditto,  between  30,000  and  40,000  - - 

Ditto,  exceeding  40,000  - - - " " , f , 

Brewers  who  withdraw  their  entries  and  make  iresh 

ones,  to  pay  the  whole  duty. 

And  by  27  Geo.  3.  c.  1 3,  there  shall  be  paid  for  every 

barrel  of  beer  or  ale,  above  Ss.  the  barrel, 

the  duty,  not  being  two-penny  ale,  mentioned  in  < 

artirle  ofthe  Treaty  of  Union,  nor  table  beer)  os. 

Allowance  upon  every  barrel  of  ditto  made  ior  sale  y 
retail  within  the  bills  of  mortality,  is.  4d.  m any  other 
nart  of  England,  is.  8d.  and  in  Scotland,  lod. 

P Bounty  Sn  exportation  of  ditto,  when  bar ley  « at  or 
under  1 1.4s.  the  quarter,  containing  eight  bushels,  the 

toDmvoack  on  exportation  of  ditto,  after  deducting  3d. 

nertonfor  charges,  the  barrel  8s.  . 

P Beer  or  ale  made  for  sale,  of  (is.  the  barrel,  or  under 

(exclusive  of  the  duty)  the  barrel,  is.  4d. 

1 Allowance  for  every  barrel  of  ditto  made  for  sale  by 

retail  in  England,  5d.  m Scotland,  3d. 

Eddish  table  beer  or  ale,  above  6s.  the  barrel,  and  not 
exceeding  i3s-  exclusive  of  the  duties,  33  Geo.  3,  c.  -3. 

S-  Thuhttble-beer  itself  being  13s.  the  duty  of  3s. 
being  added  thereto,  makes  the  price  to  the  consumer 

ltiTwo-pemiy'ale,  mentioned  in  the  Till  article  of  tire 
Treaty  StvLa,  the  barrel  3s.  4i<l.  mid  IS-tSth  parts 

of  a farthing.  Auow  ance 
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Allowance  upon  every  barrel  of  ditto  brewed  in  Scot- 
land, 6d. 

Beer,  ale,  or  mum,  except  French,  imported,  the 
barrel  17s.  3d. 

French  beer,  ale,  or  mum,  imported  direCtly  into 
Great  Britain,  the  barrel  8s. 

And  the  above  allowances  are  to  be  paid  at  the  end 
of  four  months  after  the  duties  have  been  paid,  in  man- 
ner following,  that  is  to  fay  : 

If  any  common  brewer,  &c.  fhall,  after  the  end  of 
four  months,  leave  with  the  collector  of  excife  of  the 
diftriCt,  and  where  the  duties  were  paid,  a certificate 
from  the  officer  who  received  the  duties,  that  the  du- 
ties upon  beer  or  ale  have  been  paid,  which  certi- 
ficate the  officer  is  to  give  gratis,  then  the  col- 
lector ffiall,  out  of  the  duties  of  malt,  forthwith  pay 
the  perfon  producing  the  certificate  the  allowance  di- 
rected; and  in  cafe  the  collector  ffiall  not  have  money 
in  hand  to  pay,  then  the  commiffioners  of  the  excife 
are  to  pay  the  allowance  out  of  the  ^duties  on  malt, 
or  any  monies  then  in  their  hands,  20  Geo.  3,c.  35.f.7* 

(32  Geo,  3.  c.  8.) 

By  this  aCt,  to  prevent  frauds,  no  common  brewer 
ffiall  fell  any  beer  or  wort  in  less  quantity  than  a 
•whole  cafk,  containing  four  gallons  and  a half  on  pe- 
nalty of  50l.  half  to  the  king  and  half  to  the  informer. 
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DESCRIPTION  OF,;- 

AND 

DIRECTIONS  FOR  USING 

A NEW  CONSTRUCTED 

HYDROMETER, 

Being  the  lateji  and  be  ft  Improvement  of  that  mfl  ufe- 
fid  Inftrument,  for  afcertaining  the  exact  Strength  of 
Spirits  from  Alcohol  to  Water:  and  Jikewifefoints. 
out  the  Strength  as  it  appears  by  CLARKE  s HY- 
DROMETER, in  the  moft  plain  and  Jimple  Manner , 
by  the  Ufe  of  four  W eights  o?dy. 


DESCRIPTION  OF  THE  HYDROMETER. 

This  hydrometer  has  one  fixed  balance  weight  at  bot- 
tom,' thfe  upper  Item  is  fquare,  on  which  is  engraved  20 
divifions,  numbered  from  l to  20.  Each  principal  di- 
vifion  divided  in  half'  for  greater  accuracy.  1 here  are 
four  weights  which  are  dropt  over  the  ftem,  as  the 
ftrength  of  the  fpirits  may  require,  on  thefe  weight  are 
engraved  A BCD.  On  the  weight  A is  engraved 

(20):  On  the  weight  B (40).  On  the  weight  C (60). 

On  the  we’ght  D (80).  By  the  ufe  of  thefe  four 
weights,  the  length  of  the  ftem  is  repeated  five  times, 
and°the  numbers  continued  from  l to  100,  which  will 
{hew  all  the  ftrength  of  fpirits,  from  the  ftrongest  lhat 
an  be  procured  down  to  water. 


DESCRIPTION 
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DESCRIPTION  OF  THE  SLIDING  RULE. 

On  the  firfl  fideFof  the  rule  on  the  right  hand  is  the 
thermometer  icale,  from  30  degrees  to  80,  over  which 
on  the  Hide  is  a line  with  a Rar,  which  is  moved  and 
fet  to  any  degree  of  heat  the  thermometer  -defcribes. 
Then  the  ilide  is  divided  progreflively  on  both  tides 
from  1 to  100.  Each  divilion  fubdivided  in  halts,  thefe 
numbers  correfpond  with  the  upper  Item  of  the  hydro* 
meter,  as  will  be  feen  by  the  following  examples. 

The  divilion  on  the  rule  clofe  to  the  fide  i&jthe  fpirit 
line,  or  the. {Length  of  the  fpirits,  divided  into  .gallons, 
over  and  under  proof,  from  SO  gallons  to  the  loo  over 
proof,  down  to  water;  the  figures  on  the  next  line,  is 
the  {Lengths,  as  they  appear  by  Clark’s  hydrometer, 
over  and  under  proof,  with  the  firft  weights. 

The  thermometer  being  fo  well  known  needs  no  de- 
scription. 


DIRECTIONS 

Eor  nfirrg  this  HYDROMETER,  with  Examples  at 

every  Weight. 


. EXAMPLE  L 

Nearly  fill  the  cylinder  with  the  fpirits  to  be  tried, 
'then  immerfe  the  thermometer  therein : obferve  where 
the  Mercury  fixes,  fuppofe  at  63,  then  fet  the  Rar  of 
the  Ride  rule  before  defcribed  at  63  of  thermometer 
Tcale,  then  lay  the  rule  before  you,  and  immerfe  the 
hydrometer  into  the  cylinder  of  fpirits  to  the  bottom 
thereof.  If  the  hydrometer  floats  therein,  with  part 

of 
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of  the  upper  ftera  immerfed  in  the  liquor,  without  any 
weight  oer  the  ftem,  then  look  what  figure  of  the 
item  is  even  with  the  furface  of  the  liquor.  Suppole 
it  1 6,  then  look  at  1 6 on  the  Aide  of  the  rule,  and  }ou 
will  find  62  On  the  fpirit  line  beneath  it,  which  {hews 
thofe  fpirits  are  62  gallons  to  the  100  under  proof,  and 
will  admit  of  62  gallons  of  water  to  every  100  gallons 
thereof  to  reduce  them  to  proof. 

EXAMPLE  II. 

t 

Suppofe  when  you  have  immerfed  the  thermometer  in 
the  fpirits  as  before,  and  the  heat  thereof  fhould  be  7 0, 
then  fet  the  ftar  of  the  Hiding  rule  before  defcribed  at 
7 0 of  the  thermometer  fcale,  then  immerfe  the  hydro- 
meter as  before.  Suppofe  it  fhould  be  up  to  the  ball  and 
require  the  weight  engraved  A,  numbered  20  to  float  it 
in  the  fpirits,  "with  part  of  the  upper  ftem  immerfed 
therein.  Look  what  figure  is  even  with  the  furface  of 
the  liquor,  fuppofe  it  be  l 3|  then  you  reckon  20  on  the 
weight  and  13§  on  the  ftem,  make  331100k  on  the  Hide 
of  the  rule  for  332,  and  you  will  find  it  even  with  37% 
on  the  fpirit  line  above  it,  then  thofe  fpirits  are  37  gal- 
lons and  a half  to  the  100  over  proof,  and  will  admit 
of  37  gallons  and  a half  of  water  to  reduce  it  to  proof. 
Bv  Clarke’s  hydrometer  this  ftrength  is  between  one  to 
two,  and  one  to  three  over  proof,  as  may  be  feen  on 
the  outer  line  of  the  rule. 

EXAMPLE  III. 

Suppofe  the  heat  of  the  fpirits  51,  fet  the  rule  at  ol, 
and  the  hydrometer  fhould  require  the  weight  B,  num- 
bered 40,  to  float  it  as  afore,  and  9 fhould  be  even  with 
the  furface,  then  reckon  4^  on  the  weight  and  9 on  the 
ftem,  makes  49,  look  for  49  on  the  Aide  of  the  rule, 

and  on  the  fpirit  line  even  with  it,  you  will  And  ~1, 

and  thofe  fpirtead  21  gallons  to  the  100  over  proof. 
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By  Clarke’s  hydrometer,  this  ftrength  is  between  on<$ 
to  four  and  one  to  five  over  proof.  The  letters  P.  and 
P.  R.  on  this  line  of  the  rule  ftands  (or  proof* 

EXAMPLE  IV. 

Snppofe  the  heat  45,  fet  the  rule  at  45,  and  the  hy- 
drometer fhould  require  the  weight  C numbered  60* 
and  12  {hould  be  even  with  the  furface  of  the  liquor; 
then  60  on  the  weight  and  14  on  the  ftem  make  72. 
and  even  with  72  I find  14^  beyond  proof,  then  thofe 
fpirits  are  14|  gallons  to  the  loo  under  proof,  and  100' 
gallons  of  thofe  fpirits  are  only  equal  in  value  to  85£ 
gallons  of  proof  fpirits,  this  ftrength  by  Clarke’* 
hydrometer  is  between  1 in  6 and  1 in  7 under  proof. 


EXAMPLE  V. 

Suppofe  the  heat  65,  fet  the  rule  at  65,  and  the  hy- 
drometer, {hould  require  the  weight  D.  numbered  80, 
and  8 fhould  be  even  with  the  furface,  then  80  on  the 
weight  and  8 on  the  ftem  makes  *8,  which  number  is 
on  the  fecond  fide  of  the  rule  and  even  with  83  is  68, 
and  that  liquor  is  68  gallons  in  the  100  under  proof, 
and  100  thereof  are  only  equal  in  value  to  32  gallons 
of  proof  fpirits ; this  ftrength,  by  Clarke’s  hydrome- 
ter, is  between  2 and  3 and  3 and  4 of  the  water  weight* 
thereof. 
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The  deficiency  occafioned  by  the  admixture  of  water 
trith  fpirits  at  the  different  ftrengths,  by  some  called 
tlm  concentration,  is  as  follows. 
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The  above  is  made  and  fold  by  Dring  and  Face 
No.  6,  Tooley-ilreet. 


LAWS 


DELATING  TO 

PUBLICANS,  INN-KEEPERS,  &c. 


The  Duty  of  an  Innkeeper— Re  fifing  to  harbour  or  en~ 
tertain  a Guejl—  IVhen  chargeable  for  Things  Jtolen 
or  loft — H ho  is  such  a Guejl  as  may  charge  an  lnn~ 
keeper . 

1.  IN  refpe&  to  the  duty  of  innkeepers,  it  extends 
chiefly  to  the  entertaining  and  harbouring  of  travellers, 
finding  them  victuals  and  lodgings,  and  fecuring  the 
goods  and  effedts  of  their  guefts  ; and  therefore  if  one, 
who  keeps  a common  inn,  refufe  to  receive  a traveller, 
as  guefl,  into  his  houfe,  or  to  find  him  vi  tua's  or 
lodging,  upon  his  tendering  a reafonable  price  for  the 
fame,  he  is  not  only  liable  to  lender  damages  for  the 
injury  in  an  adtion  on  the  cafe,  at  thefuit  of  the  p.-fy 
grieved,  butalfo  may  be  indidtcd  and  lined  at  the  fuit 
of  the  king.  9 Co.  37.  Dyer  158.  f or  he  who  takes 
upon  himfelf  a public  employment,  mult  ferve  the 
public  as  far  as  his  employment  goes;  therefore  an  inn- 
keeper fhall  not  only  anfwer  for  his  own  neglects,  but 
alfo  for  the  negleAs  of  thofe  who  act  under  lum, 
though  he  fhould  exprefsly  caution  againft  it.  I Salk. 
18. 

2.  But  the  duty  of  an  innkeeper  does  not  extend  to 
the  finding  of  his  gueii;  with  clothes  or  wearing  ao- 

© 2 parel. 
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pare!.  2 Rol.  Rep.  79'  And  if  a gueft  be  affaulted 
and  beat  within  the  inn,  he  fhall  have  no  a&ion  again ll 
his  hoft,  for  the  charge  of  the  hoft  extends  to  the 
moveables  only,  and  not  the  perfon  of  the  gueft*  8 Co. 
32.  Calye’s  cafe. 

3.  If  an  innkeeper  sell  corrupt  wine  or  victuals,  an 
a&ion  lies  againft  him;  alfo  if  his  fervant  fell  iuch 
corrupt  wine  or  vi&uals,  an  affcion  on  the  cafe  lies 
againft  the  mafter,  though  he  did  not  order  the  fervant 
to  fell  it  to  any  particular  perfon.  1 Rol*  Abr.  95. 

Refujing  to  entertain  guejls • 

4.  With  refpe<ft  to  their  refilling  to  entertain  guefts, 
at  has  been  already  obferved,  that  if  a perfon  who 
keeps  a common  inn,  refufe,  without  a reafonable  ex- 
cufe,  either  to  receive  a traveller  as  a gueli  into  hi» 
houfe,  or  to  find  him  victuals  or  lodging,  upon  his  ten- 
dering him  a reafonable  price  for  the  fame,  he  is  not 
only  liable  to  render  damages  for  the  injury,  in  an  ac- 
tion on  the  cafe,  at  the  fuit  of  the  party  aggrieved, 
"but  may  alfo  be  indi<fted  and  fined  at  the  fuit  of  the 
king.  1 Salk.  3 88.  Carth.  150.  It  is  alfo  faid  that 
an  innkeeper  may  be  compelled  by  the  conftable  of  the 
town  to  receive  and  entertain  a person  as  his  gueft. 
1 Shaw.  268  And  therefore  if  he  refufe,  under  pre- 
tence that  his  houfe  is  already  full  of  guefts,  if  this  be 
falfe  an  action  on  the  cafe  lies.  Dyer  168.  Rol . 
Abr.  2. 

Livery  Stables,  & c . 

5.  Alfo  an  innkeepfer,  or  a perfon  keeping  a Livery 
Stable,  is  obliged  to  receive  a horfe,  though  the  owner 
does  not  lodge  in  his  house,  for  by  taking  upon  him  a 
public  employment,  he  is  obliged  to  ferve  the  public, 
as  far  as  his  employment  extends.  Moor  86?.  In  2 
Brown.  25*1.  it  is  faid  by  Coke,  C.  J.  that  an  innkeeper 
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is  not  bound  to  receive  a horse  unlefs  the  mafter  be 
lodged  there.  And  herewith  in  Salk.fSQ.  Bolt , chief 
lattice,  agrees;  but  the  other  three  judges  differ  from 
him,  becaufe  by  the  keeping  of  the  horfe  the  innkeeper 
has  gain,  though  it  would  be  otherwife  if  he  had  left  a 
trunk,  or  a dead  thing. 

When  chargeable  for  Things  Jiolen  or  UJI. 


6.  Innkeepers  are  clearly  chargeable  for  the  goods  of 
guests  ftolen  or  loft  out  of  their  inns,  and  this  without 
any  contrail  or  agreement  for  that  purpofe ; for  the 
law  makes  them  liable  in  respeil  of  the  reward,  as  alto 
in  refpect  of  their  being  places  appointed  and  allowed 
of  by  law,  for  the  benefit  and  fecunty  of  traders  and 

dealers.  Dyer  266.  8 Co.  32. 

7.  If  an  innkeeper  goes  abroad  he  muft  answer  foL 
the  goods  of  his  gueft,  for  he  ought  to  have  a fervant 
to  take  care  of  them  m his  abfence.  1 hoi.  Abr.  4. 
But  if  an  inn  is  broke  open,  and  the  goods  of  guelts 
taken  away  by  the  king’s  enemies,  the  innkeeper  is  not 
anfwerable.  Flow.  And  if  a perfon  comes  to  ail  mn- 

- keeper,  and  defires  to  be  entertained  by  him,  wmch  the 
innkeeper,  refufes  becaufe  his  houfe  is  already  full, 
'whereupon  the  party  fays  he  will  shift  among  the  left 
of  his  guefts,  and  there  he  is  robbed,  the  hoft  shaft 
not  be  charged,  Bendl.  60.  ... 

8.  It  is  faid  in  Dyer,  that  if  the  hoft  require  ms 
cruefl  to  put  his  goods  in  Inch  a chamber,  undei  lock, 
and  key,  and  that  then  he  will  warrant  their  fafetyT  Or- 
el fe  not,  and  notwith (landing  the  gueft  fuffer  them  to 
remain  in  an  outer  court,  whence  they  are  ftolen,  no 
action  lies  again  ft  the  h >fi for  they  weie  not  loft 
through  the  neglect  of  the  hoft,  but  of  tbe  gueft. 
Dyer  2 66.  In  the  cafe  of  Spevfer , but  in  Moor,  7 8, 
tile  fame  point  feems  to  be  lioldm  otbenvife;  and  that 
the  hoft  cannot  difeharge  himfelf  of  this  branch  of  ha* 
duty,  by  fuel)  a declaration  as  this, 
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If  the  laoft  deliver  the  key  of  the  chamber,  where 
the  goods  are,  to  the  gueft,  and  he  leaves  the  door  open, 
and  the  goods  are  ftolen,  yet  the  acftion  lies  againft  the 
hoft,  for  at  his  peril  he  ought  to  keep  fafely  the  goods 
of  his  guefts.  8 Co.  3 3.  But  it  is  faid,  if  an  hoft  de- 
mands of  his  gueft  what  money  or  goods  he  has,  and  he 
tells  him  none,  or  less  in  truth  than  he  has,  if  after- 
wards they  are  loft,  the  hoft  is  not  anfwerable. 

Who  is  fuck  a gueft  as  may  charge  an  innkeeper. 

10.  If  a man  comes  to  an  inn  with  an  hamper,  or 
'balket,  in  which  he  hath  feveral  goods,  and  goes  away, 
leaving  this  with  the  hoft,  and  two  days  after  comes 
agaia;  but  if  in  the  time  of  his  abfence  the  balket  and 
and  hamper  is  ftolcn,  he  Una  1 1 have  no  acftion  againft 
the  hoft  ; for,  at  the  time  of  its  being  ftolen  he  was 
not  hisgueft,  and  by  keeping  the  hamper  the  hoft  had 
no  benefit,  and  therefore  (hall  not  be  charged  with  the 
lofs  of  it  in  his  abfence-  Cro.  Jac.  188-  Noy  12b'. 

1 1-  If  A.  comes  with  goods  to  an  inn  in  London , and 
ft  ays  there  for  a week,  a month,  or  longer,  and  is 
there  robbed  of  them,  he  fhall  have  an  action  againft 
his.  hoft,  though,  perhaps,  being  at  the  end  of  the 
journey,  he  cannot  then  be  faid  travjeuns,  or  palling, 
according  to  the  writ  in  the  regifter.  If  a man,  upon 
a fpecial  agreement,  boards  or  fojourns  in  an  inn,  and 
Is  robbed,  the  hoft  fhall  not  anfwer  for  it.  Latch.  12T. 
And  fo  if  the  guest  delivers  the  goods  to  the  hoft  upon 
another  account,  he  fhall  not  be  charged,  if  loll  or 
ftolen.  1 Rol.  Abr.  3. 

12.  If  a man  comes  to  an  inn  with  a horfe,  which  he 
Tides,  and  leaves  it  with  the  hoft,  and  goes  away  from 
the  inn  for  feveral  days,  and  it)  his  abfence  the  horfe  is 
ftolen,  then  fhall  the  hoft  be  charged  for  it,  becaufe  he 
had  benefit  by  the  continuance  of  the  horfe  with  him, 
Vnafmuch  as  he  is  to  be  paid  for  it,  and  as  the  owner  is 
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a fu  {Sclent  guest  to  maintain  an  action. 

Abr.  3. 

13.  If  a man,  travelling  on  his  matter's  bu/inefs, 
comes  to  an  inn  with  his  mailer’s  horle,  which  is  there 
Itolen,  the  in  after  may  have  an  aftion  again  It  the  hofl, 
becaufe  the  ab-folute  property  is  in  him.  Cro.  Ja.  224. 

But  if  a perfon  takes  another’s  horfe,  and  rides  him 
to  an  inn,  where  he  is  ftolen,  the  owner  fh all  not  have 
an  action  againft  the  hoft,  but  in  lift  leek  his  remedy 
againft  the  taker.  1 Rol.  Abr . 3.  If  one  joint  tenant 
of  goods  is  robbed  at  an  inn,  both  may  have  an  a it  ion. 
Latch.  127. 

But  a Livery-fable  keeper  feems  to  differ  widely 
from  an  innkeeper,  for,  from  the  agreement  ufed  in  the 
cafe  of  Fracis  arid  FFyat,  reported  in  3.  Burrows  1500, 
it  appears,  that  a livery  ftable-keeper,  cannot  detain 
borfes  as  an  innkeeper  may,  becaufe  he  is  not  obliged 
by  law  to-  receive  them,  as  an  innkeeper  is,  and  hands 
only  on  the  foot  of  a fpecial  agreement,  whereby  he 
gives  credit  to  the  perfon  fending,  not  the  thing  re- 
ceived ; that  therefore  a ehariot  put  up  at  a livery  liable 
keeper’s  may  be  diftrained  by  the  landlord  of  the  pre- 
miffes  for  rent  arrear ; for  the  privilege  of  exemption 
of  cattle  or  goods  from  being  liable  to  diftrefs  in  inns, 
zefts  upon  their  being  in  the  place,  by  authority  of  law, 
and  becaufe  the  law  gives  liberty  to  put  them  there  % 
but  a chariot  at  a livery  liable  keeper’s  is  not  their  by 
authority  of  law,  but  on  a mere  private  contrail  and 
and  the  owner  of  it  appears  to  be  no  more  thanan  ordi- 
nary under  tenant,  and  can  have  no  reafonable  pre- 
tence to  be  exempt  from  the  general  law  of  dis- 
treffes. 


In  refpett  to  inn-beepers'  Remedies  againjl  their 

Guejls. 

1 THEY  may  detain  the  perfon  of ; the  gueft,  who 
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eats,  or  the  horse  which  eats,  'till  payment,  and  this 
they  may  do  without  any  agreement  for  that  purpofe; 
for  it  would  be  hard  to  oblige  him  to  fue  for  every  lit- 
tle debt,  and  a greater  hardfhip  that  he  might  not  be 
able  to  find  him  who  was  his  gueft.  1 Show,  259- 
Si  nee  innkeepers  are  bound  by  the  law  to  receive 
guefts,  for  that  reafon  they  may  detain  their  goods  till 
they  are  paid.  1 Salk.  388.  And  by  Stat.  1 l and  12, 
Will.  III.  c.  15.  Se6t.  2.  it  isenadted,  that  if  any  Inn- 
keeper, alehoufe-keeper,  viftualler,  or  futler,  in  giving 
any  account  or  reckoning  in  writing,  or  othervvife  (hall 
refufe  or  deny  to  give  in  the  particular  number  of  quarts 
or  pints,  or  fhall  fell  in  meafures  unmarked,  it  -final l 
not  be  lawful  for  him  for  default  of  payment  of  fuch 
reckoning,  to  detain  any  goods,  or  other  things,  be- 
longing to  the  p'erfon  or  perfons  from  whom  fuch 
reckoning  fhall  be  due,  but  he  fhall  be  left  to  his  adlion 
at  law  for  the  fame,  any  cuftom  or  ufage  to  the  con- 
trary notwithftanding  ; for  men  that  get  their  liveli- 
hood by  entertainment  of  others,  cannot  annex  fuch 
difobliging  conditions,  that  they  fhall  retain  the  party’s 
property  in  cafe  of  non-payment,  nor  make  fuch  difad- 
vantageous  and  impudent  a fuppofition,  that  they  fhall 
not  be  paid  ; and  therefore  the  law  annexes  fuch  a con- 
dition, without  the  exprefs  agreement  of  tike  parties. 
2 Roi.  Abr.  8,  5.  Cro.  Car.  271. 

2.  If  A.  injuriouily  takes  away  the  horfe  o-f-B.  and 
put  him  into  an  inn  to  be  kept,  and  B.  comes  and  de- 
mands him,  he  fhall  not  have  him  until  he  hath  fatis- 
fied  him  for  his  meat ; for  when  an  innkeeper  takes  a 
horfe  into  his  keeping,  he  is  not  bound  to  inquire  who 
is  the  owner  of  the  horfe,  which  he  is  obliged  to  keep, 
let  it  belong  to  whom  it  may,  and  therefore  no  reafon? 
that  the  innkeeper  fhould  be  obliged  to  deliver  him  un- 
til he  is  fatisfied.  2 Rol.  Abr.  Yelv.  97. 

3.  An  innkeeper  that  detains  a horfe  for  his  meat 
cannot  ufe  him,  becaufe  he  detains  him  as  in  the  ruf- 
tody  of  the  law,  and  by  confcquencc  the  detention 
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imift  be  In  the  name  of  a diftrefs,  which  cannot  be 
ufed  by  the  diftrainer.  2 Rol.  Rep.  43  8. 

4.  But  by  the  cuftom  of  London  and  Exeter,  if  a 
man  commit  a horfe  to  an  hoftler,  and  he  eat  out  the 
price  of  his  head,  the  hoftler  may  take  him,  as  his 
own,  upon  the  reafonable  appraifement  of  four  of  his 
neighbours,  which  was,  it  feems,  a cuftom  rifing  from 
the  abundance  of  trafic  with  ftrangers,  who  could  not 
be  known  to  charge  them  with  the  adlion  ; but  the  inn- 
keeper had  no  power  to  fell  the  horfe,  by  the  general 
cuftom  of  the  whole  kingdom.  3 Buift.  271.  Yelv-. 
67. 

If  A.  commit  a horfe  of  B.  to  an  hoftler  in  London, 
and  he  eat  out  his  bead,  yet  the  hoftler  cannot  fell  him. 
For  all  cuftoras  being  derogatory  to  the  common  law, 
are  to  be  taken  ftrictly,  and  there  is  no  cuftom  of  Lon- 
don that  bath  gone  fo  far  in  this  cafe,  to  authorife  one 
man  to  fell  and  convey  the  property  of  another.  2 RolL, 
Abr.  85. 

5.  In  trover  for  three  horfes,  the  defendant  pleaded 
that  he  kept  a public  inn  at  Glaftonbury,  that  the 
plaintiff  was  a carrier,  and  ufed  to  fet  up  his  horfes 
there,  and  361.  being  due  to  him  for  keeping  the  horfes, 
which  was  more  than  they  were  worth,  he  detained 
and  fold  them,  as  well  as  he  might.  But  on  demurrer, 
judgment  was  given  for  the  plaintiff,  an  innkeeper 
having  no  power  to  fell  horses,  except  -within  the  City 
of  London.  And  beftdes,  when  the  horfes  had  been 
once  out,  the  power  of  detaining  them  for  what  was 
due  before,  did  not  fubftft  at  their  coming  in  again. 
Strange  557*  Eaft.  Geo.  1.  Jones  and  Pearle. 

6.  If  a horfe- be  committed  to  an  inkeeper,  he  may 
detain  for  the  meat  of  the  lioife,  but  not  for  the  meat 
of  the  gueft,  for  the  chattels  are  only  in  the  cuftody  of 
the  law  for  the  debt  that  arifes  from  the  thing  itl'elf, 
and  not  from  the  fame  party,  for  the  law  is  open  for 
all  inch  debts,  and  doth  not  admit  private  perfons  to 
take  reprifals.  2 Rol.  Rep.  433. 

7.  I 
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7.  If  a horfe  be  committed  to  an  innkeeper,  and  be 
detained  by  him  for  his  meat,  and  the  owner  take  him 
away,  the  innkeeper  mart;  make  frefh  purfuit  after  him 
and  retake  him,  otherwife  the  cuftody  of  him  is  loft; 
for  he  cannot  retake  him  at  any  other  time.  For  if  a 
dijlrefs  be  refcued,  and  the  party  upon  frefh  purfuit  do* 
not  retake  it,  the  dijlrefs  is  loft ; for  no  man  that  has, 
only  a naked  cuftody,  can  make  a reprifal  when  the 
thing  is  out  of  his  cuftody;  for  it  is  the  power  of  am 
owner  and  a proprietor,  and  of  him  only,  to  retake  fuchi 
his  property,  wherever  he  finds  it.  2 Rol.  Rep.  438. 

8.  But  if  an  horfe  be  committed  to  an  oilier,  and’ 
he  detains  him  for  his  meat,  and  after  the  owner  comes, 
.to  an  agreement  that  the  hoftler  {hall  retain  him  till  he? 
is  fatisfied,  here  he  hath  not  only  the  cuftody  ot  him. 
■as  a dijlrefs , but  alfo  the  property  in  him  as  a pledge ;; 
and  if  the  owner  take  him  from  him,  he  {hall  not  only? 
retake  it  upon  fre{h  purfuit,  but  wherever  he  meets  it;; 
becaufe  he  had  a property  by  fuch  a contract,  and  ai 
man  that  hath  a property  may  retake  his  own  where  he? 
meets  with  it.  2 Rol.  Rep.  43  8“ 

9.  Upon  evidence^ the  cafe  was,  a man  had  a horfe  im 
an  inn,  and  came  thither,  and  directed  that  the  inn- 
keeper fhould  not  give  him  any  more  food,  for  he  would1, 
not  be  refponfible  for  it;  and  the  queftion  was,  whe- 
ther for  the  food,  after  this  direction,  given  by  the  inn- 
keeper  to  the  horfe,  he  who  broug'lit  the  horfe  thither; 
{hall  not  be  charged,  or  not?  and  Holt , C.  J.  at  firftt 
inclined  that  this  is  a difcharge,  and  that  the  horfe*? 
(though  he  might  be  retained  by  the  innkeepers)  yet  is- 
but  in  the  nature  of  a diftrefs,  and  it  being  in  the  cuf- 
tody of  the  innkeeper  in  his  inn,  this  is  apound  coveit,, 
and  the  horfe  afterwards  ought  to  be  found  and  main- 
tained at  the  peril  of  the  inn-keeper  ; but  after,  mu-- 
t fit ci  ojnt/ione,  he  directed  that  this  was  not  a dilchaige,. 
for  then  any  innkeeper  might  be  deceived,  and  it  is  the.' 
leifening  of  thefecui  ity  of  an  innkeeper  who  may  detain^. 

andi 
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and  by  tbe  cuftom  of  London,  fell  the  horfe  for  his 
keeping. 

10.  If  a man  commit  his  horfe  to  an  innkeeper,  and 
he  put  him  to  pafture,  he  may  detain  the  horfe,  until 
he  is  fatisfied  for  the  meat ; for  the  pafture  of  fuch 
perfons,  fet  up  by  the  law  for  entertainment,  hath  the 
fame  privilege  with  the  ilables.  2 Rol.  Abr.  8b. 

11.  If  a perfon  comes  to  an  inn,  and  makes  a previ- 
ous.contract  for  lodging  for  a fet  time,  and  does  not 
eat  and  drink  there,  he  is  no  gueft,  but  a lodger,  and 
as  fuch  is  not  under  the  innkeeper’s  protection,  but  if 
he-eats  and  drinks  there  it  is  otherwife,  or  if  he  pays 
for  his  diet  there,  though  he  does  not  eat  it  there. 

12.  Mod.  Rep.  254. 

12.  If  a man’s  fervant  travelling  on  his  master’s 
buflnefs,  comes  to  an  inn  with  his  mafter’s  horfe, 
which  is  there  ftolen,  the  mafter  may  have  an  action 

againft  the  hoft,  becaufe  the  abfolute  property  is  in  him. 
Croke,  Jac.  224. 

. So  .lf  A • **encls  money  by  his  friend  and  he  is  robbed 
in  an  inn,  A.  fhall  have  the  action. 

But  m all  thefe  atftions  the  plaintiff  mud  prove  that 
the  defendant  kept  a common  inn,  and  that  he,  hisfon 
or  fervant,  was  a gueft,  at  the  time,  and  that  the 
goods  were  brought  within  the  inn,  and  remained  un- 
der the  care  of  the  defendant.  Buller’s  Nifi  Prius,  Svo 
edit.  73. 


Of  P ublican  and  Victuallers. 

I.  THOUGH  the  laws  refpe&inginns  and  ale-houfes 
are  in  a great  meafure  analogous,  yet  I final  l here  treat 
of  them  feparately,  and  confine  myfelf  entirely  in  the 
remainder  of  this  digeft  to  what  immediately  pertains 

to 
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to  the  duties  and  penalties  of  the  common  publican  or 
victualler.  The  true  and  principal  ufe  of  ahhoufes  and, 
victualling  houfes  is  two-fold;  as  has  been  before  ob- 
fervcd,  namely,  either  for  the  relief  and  lodging  of 
way-faring  people,  travelling  about  their  neceilary  buii- 
nefs,  or  to  fupplv  the  wants'  of  inch  poor  perfons,  aj 
are  not  able  by  greater  quantities  to  make  neceffary  and. 
abundant  provision  of  victuals  for  themfelves.  L>alt. 


cap.  7 


p.  2/* 


Selling  Ale. without  Licence* 


' 2 By  the  5.  Geo.  III.  c.  36.  It  is  enaCted,  that', 
every  per  foil  lawfully  convicted  of  felling  ale  or  beer 
or  otherwife  excifeable  liquors,  by  retail,  without  li,, 
cence,  (except  in  fairs,  5 and  6 En.  \ I-.c.  25.  3.  C.  c- 
3 26  Geo.  II.  c.  31.  and  except  retailers  of  fpirituouss 
iiciuors  without  licences,  for  whom  other  penalties  are; 
provided  by  law.  9 G.  HI-  c.  6.)  lhall  for  every  fuchi 
offence  forfeit  and  undergo  the  feveral  penalties  therein- 
after mentioned,  inftead  of  feveral  pecuniary  and  cor- 
poral punifhments  which  they  are  now  fubject  to  by  anfl 
Faw  now  in  force;  that  is  to  fay  for  the  firft  offence: 
forty  (hillings,  and  alfo  the  cofts  and  expenfes  of  con- 
viction • if  not  paid  within  fourteen  days  alter  convic- 
tion. the  offender  to  be  imprifoned  lor  one  month,  «nv 
lefs  he  (ball  fooner -pay  the  penalty,  and  the  colts,, 
charges,  and  expences  of  the  conviction  and  of  execut  - 
ing the  fame;  for  the  fecond  offence  4l.  and  alfo  th< 
cofts  and  expences  of  conviction,  to  be  imprifoned  \\ 
months,  unlefs  he  fhall  fooner  pay  the  penalty.  thu 
rofts  ciiar<res,  and  expences  of  fuch  fecond  conviction' 
and  of  executing  tl,c  fame;  for  the  third  office  01 

and  alfo  the  coils  and  expences  of  conviction,  if  n®^ 
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paid  within  three  days  alter  conviction,  to  be  itnprifoned 
for  three  months  unlefs  he  {hall  fooner  pay  the  penalty, 
the  colls,  charges,  and  expences  of  fnch  third  convic- 
tion, and  of  executing  the  fame  ; add  the  like  penalty 
for  every  other  oil'ence  after  the  third,  as  for  the 
third  offence.  All  whicty  cofls  and  expences  fhall 
be  ascertained  by  thejuffice  before  whom  the  offender 
fhal  1 be  convicted ; one  moiety  of  all  which  penalties 
and  forfeitures  fhall  be  paid  to  the  king,  and' the  other 
moiety,  and  all  fnch  colls,  charges,  and  expences  to 
the  profecutor,  f.  22. 

4*  The  claufe  excepting  fairs,  and  the  feveral  acts,  is 
from  the  necedity  of  the  thing,  refpecting  the  accom- 
modation of  perfons  reforting  thither,  but  thofe  who 
{hall  brew  fuch  ale  or  beer,  to  be  fold  by  them  in  fairs, 
muff  take  care  to  give  notice  to  the  gangers  that  the 
fame  may  be  furveyed  ; for  though  they  are  exempted 
from  taking  licence,  yet  they  mull  neverthelefs  pay  the 
duties  of  excife.  Anri  this  indulgence  feemeth  to  be  in- 
tended only  in  the  place  where  the  common  fair  is  held  ; 
and  not  in  any  private  houfe;  which  may  be  within  the 
limits  of  the  town  fuch  fair  fhall  be  kept,  efpecially 
where  there  are  licenced  ale-houfes  fufficient.  Stat. 
5 and  6.  Edw.  VI.  e.  25.  f.  6 and  12  Cat.  2.  c. 
'4.  f.  3;\ 

Note,  the  number  of  witneffys  neceffary  towards  the 
conviction  is  not  here  mentioned,  and  therefore  this 
■fee ins  to  red  as  it  was  before,  on  the  Stat.  3.  Car.  c.  3. 
which  directed  the  conviction,  to  be  on  confeflion  of 
the  offender  or  oath  of  two  wii.neffes. 

5.  If  any  perfon  fhall  think  himfelf  aggrieved  by  the 
conviction  of  fuch  jullice,  and  fhall  give  fecuritv  to  tlie 
fatisfaction  of  fuch  j office,  for  the  payment  of  the  pe- 
nalty, cofls  and  expences,  to  he  expreffed  in  the  war- 
ned., on  conviction,  he  may  appeal  to  the  next  quarter 
feffions,  unlefs  fuch  feffions  fhall  be  held  within  fix 
days  or  lefs,  next  after  the  conviction;  and  in  that  cafe 
to  the  next  feffions  after,  but  not  afterwards;  and  the 
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feffions  {hall  thereupon  determine  fuch  appeal,  and  their 
judgment  {hall  be  final  and  conclufive;  and  in  cafe  the 
feffions  {hall  adjudge  fuch  appeal  frivolous  and  vexati- 
ous, they  may  adjudge  to  the  party  aggrieved  by  fuch 
appeal,  colts  not  exceeding  5l.  5 Geo.  III.  c.  4d.  f. 

25. 

6.  Where  a ftatute  makes  a new  offence,  which  was 
no  way  prohibited  by  the  common  law,  and  appoints  a 
particular  proceeding  aguinft  the  offender,  as  by  com- 
mitment for  the  action  of  debt,  or  information,  with- 
out mentioning  an  indictment,  then  that  method  mult 
he  purfued,  and  not  an  indictment;  becaufe  the  men- 
tioning the  other  methods  of  proceeding  only,  seems 
implicitly  to  exclude  that  of  indictment;  theretore 
it  has.  been  held,  and  feems  clear,  that  an  indictment 
-will  not  for  keeping  an  alehoufe  without  licence.  1 Salk. 
45.  3 Salk.  25. 


Concerning  the  Penalties  for  retailing  Spirit  ous  Liquors , 
•without  an  Excife  Licence. 

By  9 Geo.  III.  c.  23.  It  fhall  be  lawful  for  any  juf- 
tice  of  peace  to  call  before  him  any  excife  officer,  with- 
in their  refpective  divifions,  and  to  examine  the  laid 
officer  upon  oath,  touching  the  entry  of  any  fpiritous 
liquors,  ale,  beer,  cyder,  or  perry,  made  by  any  perfon 
fufpected  to  fell  the  fame  without  licence;  and  every 
perfon  making  Inch  entry  {hall  be  deemed  a feller  of 
■fuch  liquors,  f.  20. 

Penalty  on  retailing  in  Jlreets  or  fields, 

%y  tne  lame  act,  t.  13.  No  perfons  flia.ll  fell  fpiritous 
liquors  about  the  ftieets,  or  fields,  or  on  any  bulk  or 
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-flail , or  In  any  thed  or  other  place  (except  in  fairs,  or 
other  than  in  places  allowed)  upon  pain  ot  forfeiting 
10/.  and  on  fuch  offenders  neglecting  to  pay  upon  con- 
viction, the  juftice  may  by  Warrant  commit  him  to  the 
houfe  of  correction  to  be  kept  to  hard  labour  for  two 
months. 

Juft  ices  may  by  warrant  apprehend  fuch  hawkers 
without  previous  fummons,  f.  4.  and  it  is  lawful  for  any 
perfon  to  feize  and  detain  any  perfon  who  fhall  hawk, 
fell,  or  expofe  to  fJe,  any  brandy,  or  ftrong  waters, 
about  the  ftreets,  highways,  or  fields,  in  any  wheel- 
barrow, bafket,  &c.  i'.  5.  And  if  any  perfons,  to  the 
number  of  five,  (hall  in  a tumultuous  and  riotous  man- 
ner affemble,  and  refcue  fuch  offender  againft  9 Geo. 
II.  or  any  other  act  relating  to  fpiritous  it  is  felony, 
and  fuch  refcuejs  may  be  on  conviction  tranfported  for 
feven  years. 


Occupiers  of  honfes  "where  liquors  fold , deemed 
retailers. 

If  any  lefs  quantity  than  two  gallons  of  fpiritous 
liquors,  mixed  or  unmixed  {hall  be  fold  in  any  private 
manner,  in  any  house  or  other  place  belonging  to  any 
houfe,  the  occupier  of  fuch  houfe  or  place,  if  but  one 
occupier,  being  privy  or  confenting  thereto  fhall  be 
deemed  the  retailers,  and  forfeit  as  for  felling  without 
licence.  9 Geo.  II.  f.  1.  viz. 

Penalties  of  felling  fpiritous  liquors  without  licence. 

By  1 0 Geo.  c.  8.  If  any  perfon  retail  without  a 
licence,  he  fhall  forfeit  I 0 1 . and  on  non-payment  when 
demanded,  one  juftice,  on  oath  of  fuch  neglect,  shall 
commit  the  offender  to  the  houfe  of  correction,  to  be 
kept  to  hard  labour  for  two  months,  or  till  paid. 


Stat.  2 
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Stat.  2 Geo.  II.  c.  40.  f.  11.  26  Geo.  II.  c.  13.  f.  S. 
And  the  th id  penalty  {hall  in  no  cafe  be  mitigated  below 
the  fum  of  ol. 

Alfo  by  30.  Geo.  III.  e.  38.  f.  10.  It  is  enacted, 
that  no  perfon  {hall  retail  any  foreign  wines,  of  any 
diftilled  liquors  or  ftrong  waters,  after  the  expiration  of 
his  licence,  unlefs  fuch  perfon  (halt  take  out  a frefh 
licence  for  the  like  purpofe,  ten  days  before  the  expi- 
ration of  the  former;  and  if  any  perfon  fhall  retail  any 
foreign  wine*,  or  any  diftilled  fpiritous  liquors,  or  ftrong 
waters,  without  firft  taking  out  a licence,  authorifing 
him  fo  to  do,  and  renewing  the  fame  as  before  directed, 
he  {hall  forfeit  50l»  f.  .9-  to  be  recovered  and  mitigated 
hy  I aw  of  excife,  or  by  action,  &c.  in  any  of  the  courts 
at  Weftminfter  ; moiety  whereof  fhall  be  to  the  king, 
and  the  other  to  him  that  will  fue,  f.  16. 

Penalties > how  recoverable. 

All  fines  and  forfeitures,  impofed  by  this  or  any 
other  act  relating  to  the  duties  of  excife,  fhall  be  re- 
covered or  mitigated  as  by  any  law  of  excife,  and  not 
otherwife  directed  by  this  act,  or  by  action  of  debt,  &c. 
in  any  court  of  record  at  Weftminfter,  and  one  moiety 
fhall  be  to  his  majefty,  and  the  other  moiety  to  him 
who  {hall  inform  or  fue.  f.  29. 


Exceptions. 

The  acts  are  not  to  extend  to  any  phyficians,  apothe- 
caries, furgeons,  or  chymifts,  as  to  any  fpiritous  liquors 


* Free  Vintners  of  the  city  of  London,  only  excepted,  (that  is 
for  Wine  only)  but  not  for  Ale  or  Spirits. 

. which 
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which  they  may  life  in  the  making  up  of  medicines  for 
fick,  lame,  or  diftempered  perlons  only.  9 Geo.  It.  c. 
2j,  f.  12.  and  lb'  Geo.  II.  c.  8.  f.  12. 

A feme-covert  may  be  convicted. 

In  the  cafe  of  the  king  againft  Crofts,  on  a convic- 
tion on  9 Geo-  II.c.23.  for  felling  gin,  it  appeared,  that 
the  defendant  was  a feme-covert,  and  it  was  therefore 
objected  that  as  (lie  could  make  no  contract;  it  muft 
be  taken  to  her  hufband’s  fale ; or  if  the  could  be  con- 
victed he  ought  to  have  been  joined  for  conformity. 
On  the  other  fide,  in  fapport  of  the  conviction,  it  was 
infifted,  that  when  the  crime  is  of  fuch  a nature  as  can 
be  committed  by  her  alone,  fhe  may  be  indicted  with- 
out her  hufband  ; which  being  a proceeding  grounded 
merely  on  the  breach  of  the  law,  he  final  1 not  be  in- 
cluded, unlefs  privy. 

And  by  the  Court , I think  the  conviction  is  right  ; 
for  this  is  not  like  the  cases  that  found  only  in  damages, 
and  though  flic  cannot  have  the  benefit  of  the  contract, 
y'et,  fhe  as  v ell  as  a servant  may  do  the  act  of  vending. 
Betides  there  would  be  a plain  way  to  evade  the  act,  if 
feme-coverts  could  not  be  convicted.  Strang.  Rep.  1 120. 
X 1 21 . 

What  jujiices  are  refrained  licenfed . 

And  by  ftat.  26  Geo.  II.  c.  13.  No  juftice  being  a 
common  brewer  of  ale  or  beer,  inn-keeper  or  diftiller, 
or  other  seller  of,  or  dealer  in  ale,  or  any  kind  of 
fpiritous  liquors,  or  inftructed  in  any  of  fuch  trades, 
or  being  a victualler  or  malfter,  fhafl  be  capable  to 
grant  any  licence,  to  any  perfon  whatever,  for  felling 
ale,  beer,  or  any  other  liquors  by  retail,  and  in  cafe 
fuch  juftice  fhall  grant  any  fuch  licence,  the  fame  fhali 
t>£  void.  £ 12. 
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Cafe  of  the  licenced  perfon  dying,  removing , or  the  houfe 
becoming  empty. 

If  any  person  licensed,  shall  die  or  remove  from  the 
ale-house,  &c.  the  executors,  administrators,  or  assigns 
of  such  person,  who  shall  be  possessed  of  such  person, 
who  shall  be  possessed  of  such  a house,  or  the  occupier 
thereof,  may  sell  ale,  beer,  or  other  spiritous  liquors 
therein,  during  the  residence  of  the  licence,  without 
certificate,  or  new  licence,  notwithstanding  20’  Geo.  II. 
c 31.  or  any  other  law. 

¥ 

Retailers  of  ale,  in  prifon  and  •voorhhoufes,  to  be 

iicerfed. 

By  stat.  29  Geo.  II.  c.  12.  s.6.  “ Every  person,  who 

shall  retail  ale,  or  other  exciseable  liquors,  in  any  pri- 
son or  workhouse,  (hall  be  deemed  a keeper  oi  a com- 
mon alehouse,  and  shall  be  subject  to  the  penalties,  un- 
less he  obtains  a licence?” 

Stat.  7 and  8 W.  III.  c.  30.  If  any  inn-keeper  or  vic- 
tualler shall,  on  request  or  demand  made  by  the  guager, 
in  the  day  time,  or  in  the  night,  in  the  presence  of  a 
constable,  refuse  to  permit  him  to  come  into  his  house, 
or  other  place  used  by  him;  or  being  entered,  shall  re- 
fuse him  to  stay  there,  he  shall  forfeit  201. 


Bribing  gauger. 

By  stat.  15  Char.  II.  c.  11.  s.  16-  No  person  shall l 
bribe  or  give  any  reward  to  any  officer  to  make  any  false 
return,  or  to  forbear  the  doing  his  employment,  upon' 
penalty  of  101.  for  every  offence ; and  no  other  officerr 
shall  receive  any  reward  of  any  person  for  any  other 

matter 


( 9*  ) 

matter  relating  to  the  excise,  upon  penalty;  that  every 
such  officer  shall  forfeit  10l.  which  oflences  shall  be 
proved  by  two  witnesses,  before  two  justices  ot  peace, 
or  chief  magistrate  of  the  place,  which  have  power  to 
determine  the  same,  and  to  cause  such  penalties,  by 
warrant  to  be  levied  by  distress  and  sale  ot  goods,  and 
for  want  of  such  distress  to  commit  such  offender  to  the 
common  goal  for  the  space  of  three  months. 


Mixing  by  the  retailer  thereof. 

By  stat.  22  and  23  Car.  IT.  c.  5 s.  11.  No  retailer  of 
beer  or  ale  shall,  after  the  receipt  from  the  common 
brewer,  mix  any  beer,  ale  or  worts,  of  extraordinary 
strength  with  any  small  beer,  ale  or  wort,  in  any  vessel 
containing  three  gallons  or  more,  on  pain  of  forfeiting 
for  every  barrel  5.0  mixed,  double  the  duty  of  excise  for 
strong  beer  or  ale,  and  so  proportionably  for  any  greater 
quantity. 

Limit alitn  of  Information  againfi  Publicans. 

Stat.  1.  Will.  III.  sess.  1.  c,  24.  s.  15.  1 2 and  13  Will 

III.  c.  It.  s.  17.  No  information  shall  be  brought 
against  any  alehouse  keeper  for  any  misentry  or  offence, 
but  within  three  months  after  the  offence  committed ; 
and  notice  thereof  shall  be  given  him  in  writing,  or  left 
at  his  dwelling-house  within  a week  after  laying  and  en- 
tering the  information. 

E.  2.  G.  3.  K.  v.  Williams  and  Davis.  An  informa- 
tion was  granted  against  the  defendants,  as  justices  of 
the  peace  for  the  borough  of  Penryn,  for  refusing  to 
grant  licences  to  those  ale-house-keepers,  who  voted 
against  their  recommendation  of  candidates  for  mem- 
bers of  parliament  for  that  borough.  It  appeared  that 
they  had  acted  very  grossly  in  this  matter,  ha 
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yiously  threatened  to  ruin  these  people,  by  not  granting 
them  licenses,  in  case  they  should  vote  against  those 
candidates  whose  interests  these  justices  espoused;  and 
afterward  actually  refusing  them  licences,  upon  this  ac- 
count only.  And  Lord  Mansfield  declared y that  the 
Court  granted  this  information  against  the  justices,  not 
for  the  mere  refusing  to  grant  the  licences  (which  they 
had  a discretion  to  grant  or  refuse  as  they  thought  pro- 
per) but  for  the  corrupt  motive  for  such  refusal,  for  their 
oppressive  and  unjust  refusing  to  grant  them,  because 
the  persons  applying  for  them  would  not  give  their  votes 
for  members  of  parliament  as  the  justices  would  have 
had  them.  Burr.  Mansf.  1317* 
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WARNING 

- 

TO 

YOUNG  PUBLICANS. 

A ' * ** 

* ’ ' • ' t -I 

** 

- I would  wish  to  guard  Publicans  against  some  of  a set 
of  men  known  by  the  name  of  Public-house  Brokers,  for 
in  the  course  of  my  knowledge,  now  eighteen  years,  I 
have  known  most  of  the  infamous  villanies  carried  on  by 
them  against  the  unwary  Publican.  To  point  out  some 
pait  thereof  I will  give  a detail,  in  order  to  prevent,  if 
possible,  those  mal-practices  in  future,  against  such 
" young  Publicans  as  have  not  yet  felt  their  rod. 

I have,  in  the  first  and  second  editions  of  this  publi- 
cation, laid  open  the  whole  art  and  infamy  of  that  trade, 
in  which  if  it  does  not  remove,  will  at  least  be  a great 
check  on  a practice  so  long  crying aloud.for  redress:  but 
this  censure  I would  not  be  understood  lo  extend  to  all 
brokers,  for  in  my  time  I have  met  with  men  of  honor  of 
that  profession.  A petty  fogging  Public-house  broker 
thus  commences  his  dirty-work. 


The 


GAUGE  OF  ALL  BEER  CASKS  INSIDE  AND  OUTSIDE. 


( 94  ) 


3 > 
O M 

£ o> 

iO 

o 

vO 

c 

O 

O 

o 

C U-t 

<J  O) 

O 



so 

CO 

iO 

QJ  o 

*-4 

o 

CO 

CO 

O) 

G9 

tn  ■ — > 

3 "n  00  CO  O)  ^ 'O  l>  N 00 
o [J  O O KKJ  n M (M  ^ ft 

U c H — 


c .« 

o 

O 

o 

— o 

o 

o r1 
to 

C; 

vO 

CO 

O CO 

ers 

5 *S 

cv 

o> 

(W 

O?  r— 1 

01 

•*  c 

C w 

— 

00 

00 

— 

^-s 

vO  ts.  OI 

S H J~. 

c 

CO 

O) 

c 

O NL 

£ = ■«* 

CO 

CN 

OJ 

o? 

c* 

o?  — 

*— 1 r 

►-1  - 

*“ " " "’ 

n(* 

•Sec 

c 

o 

CO 

O 

vO 

5 

0 

c r-  \o 

CO 

CO 

<£> 

t}- 

CO  — 

sO 

" HH 

«o 

CO 

cm 

CN 

cw  cn 

o 

CO 

o 

o 

o 

iO  AO 

o 

3 . — 

0? 

CO 

CO 

CO 

— CO 

■in 

CQ  c 

>— a 

<o 

oa 

g? 

O) 

o? 

c?  — 

-o'  S'  ° 
2*:  ^ 

co  O'  o 
io  n O)  O 

CO 

o. 

co  o 

as  CO 

vO 

G-i 

S c 

O? 

<N 

CN 

r— 

»— • r—i 

*— « 

►— i 

e 

D 

1 

1 

s 

"r  1 

1 

1 

O 

1 

1 

1 

"5  3 

W M 

tut! 

C o 

p-5  :/: 


O ctf 
aj  <u 
-c  ^ 
o So 


§ O £ ctf  «-*. 

p^KpqXKWti 


^ -rT  1 

C3  ;2 

■i|  • 

scrr  a 

c Q-- 

ctf  BJ  — s- 


( 95  ) 

The  young  man  intending  to  enter  into  the  public  line 
first  enquires  for  a broker  (more  properly  a juggler  or 
jobber)  who  always  has  to  i er  long  lists  ot'  those  Public- 
houses,  into  which  he  and  others  of  the  tribe  have  de- 
luded th  unsuspiemis  before?  An  interview  takes -ptacg 
between  rhe  broker  and  the  intended  Publican,  and  a 
dialogue  follows  to  this  etlect. 

Are  you  a broker,  sir? 

At  your  serv  ce,  sir. 

Have  you  any  public-houses  to  let? 

A great  number:  who  recommended  you  to  me? 

A friend,  Mr. 

T hen  you  are  not  engaged  with  a broker  I suppose  ? 

No,  nor  with  brewer  or  distiller. 

At  this  the  broker  shaking  Ivs  shoulders,  says  aside,  he 
will  do.  The  brpker  perhaps,  as  is  customary,  is  to 
have  two  or  three  guineas  from  a brewer  for  recommend- 
ing him  a fine  fellow  as  a recruit,  especially  if  he  has 
got  money : if  not  the  broker  is  what  you  may  call  the 
running  broker  to  the  brewhouse,  and  even  then  there 
is  an  agreement  between  patties. 

The  n turning  to  his  friend  Thomas,  &e.  ,&o.  (for  he 
certainly  is  a great  friend,  as  it  is  twenty  to  one  hut  he 
defrauds  the  young  man  of  from  fdtetn  to  thirty  paiineas 
befoie  his  eyes  are  open.)  the  first  question  is  ° 

Friend  what  money  have  you  got,  1 mean  what  mo- 
ney can  you  command?  I ask  the  question  that  I may 
know  what  will  suit  you.  You  have  uol  been  in  the  line 
before  ? 

No;  I can  command  about  1501. 

Pretty  well:  can  you  make  up  2001.  as  I know  of  a 
good  thing  about  that  sum  ; but  as  my  good  neighbour 

Mr.— , recommends  you,  I will  find  a friend  in  a 

brewer,  that  if  he  approves  ot  your  good  character  will 
perhaps  iet  you  have  forty  or  fifty  pounds  more.  This 
is  to  entice  the  man,  or  to  sift  if  he  has  had  a trial  else- 
where. 


He 
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- He  then  writes  a list  of  some  of  the  Public-houses  that 
are  to  be  let. 

Then  sir,  you  will  take  this  list  with  you,  but  I am 
sure  those  houses  will  not  be  agreeable. 

A promise  to  recommend  h.m  to-morrow  morning  to 
the  b ewer,  at  whose  house  an  appointment  is  made, 
closes  this  stay  e of  the  transaction.  In  the  meantime 
>the.  shake  in  the  grass  is  plodding  how  to  get  twenty 
pounds  at  least  out  ot  the  hundred  and  fifty,  as  he  has 
done  former  on  many  such  occasions 

Mr.  Broker,  sets  oif  to  the  brewer  with  news.  Get, 
says  the  brewer,  a free  house  for  him,  winch  ot  course 
come  into  his  own  trade;  if  not,  do  not  lose  him-  You 
know  the  man  in  the  Black  or  Red  Lion,  is  behind  the 
light,  that  is,  when  he  is  failing  in  h s payment,  we  will 
put  him  in  there.  Next  day  the  appointment  takes  place 
at  the  brewhouse,  and  the  brewer  examines  the  man,  his 
money  his  character,  &c.  &c.  as  it  the  broker  had  never 
called. 

Brewer,  broker,  and  man,  enter  into  conversation  tor 
the  purpose  of  ascertain  ng  the  house  most  suitable,  and 
the  broker  gives  him  a long  list  ot  tree  houses,  but  which 
does  not  include  that  where  the  snare  ties.  1 hat  (lay, 
and  net  haps  two  more,  are  spent  in  fruitless  enquiries, 
so'  that  the  young-man  becomes  discouraged  to  find  he 
cannot  suit  himself.  In  the  mean  time  the  briber  hv s 
called  upon  toe  man  either  in  the  Black  or  Red  Lion, 

whom  he  has  ihus  addressed. 

7 , what  will  vou  give  me  if  I can  find  a cus- 

tomer to  your  house?  - .1 — — , who  having  bought  the 
devil,  would  of  course  wish  to  sell  him  says,  1 will  give 
you  five  guineas,  upon  condition  that  you  will  appiaise 
the  man  in,  and  give  as  much  tor  the  goods  and  fix- 
tures as  I paid  for  them  three  months  ago,  when  L came 
into  thiS  cursed  house ; for  three  or  four  months  is  a Ion 
istay  in  these  tine  changeable  public  houses,  where  tii 
gentleman  broker  is  sure  to  derive  so  much  emolu- 

mel,t-  Mark ; 
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Mark;  friend,  says'the  broker,  I will  agree  to  that,  and 
by  eleven  to-morrow  you  will  see  such  a man,  (describes 
him)  therefore  be  sure  the  moment  he  comes  in,  to  damn 
away  and  curse  every  person  in  and  about  your  house, 
and  also  to  the  man  himself  be  sure  to  use  the  most  un- 
couth language,  and  proceed  even  to  that  degree  of 
rudenefs,  as  not  to  give  him.  an  anAver.  When  I 
make  my  appearance  on  that  or  the  next  day,  you  are 
to  be  as  mild  as  a lamb.  (This  is  what  will  do  the  bu« 
linefsjfays  the  broker.) 

The  broker  comes  and  meets  his  new  cuftomer: 
what  would  you  think  of  fuch  a houfe  in  fuch  a ftreet? 
It  is  a tine  roomy  houfe,  a good  neighbourhood,  and 
formerly  did  a great  deal  of  bufinefs:  it  is  low  rented, 
low  taxed,  and  in  good  repair,  three  fine  recommenda- 
tions to  a good  thing,  but  as  female  policy  fays.,  “ there 
are  many  other  things  requifite  for  houfe-keeping,  as 
well  as  four  fine  legs  in  a bed.”  But  adds  the  broker, 
the  man  who  keeps  either  the  lied  or  Black  Lion,  which 
is  the  houfe  in  question,  is  either  drunk,  ftupid,  or 
mad,  indeed  if  the  latter,  it  will  be  no  wonder  after 
he  had  loft  his  all:  call  upon  him,  and  tell  him  you 
heard  his  houfe  is  to  be  let,  but  of  any  thing  you  fee 
or  hear  take  no  notice:  come  to  me  again,  and  if  you 
like  the  place,  I warrant  I will  ftill  do  your  bufi- 
nefs. 

The  young  man,  unfufpecfting  the  trap  laid,  <r0es 
accordingly,  and  meets  a brother  who  has  feverelyfuf- 
fered,  but  willing  to  fave  fome  little  .remains  of  his 
property,  follows  the  advice  of  the  broker,  and  indeed 
goes  farther;  for  he  abufes  the  houfe,  cuftomers,  wife, 
fervants,  &c.  fo  that  the  ftranger  more  anxious  to  fave 
his  bones  than  to  carry  the  news  to  the  broker,  makes 
the  beft  of  his  way  out  of  the  houfe,  and  perhaps  in  his 
hurry  forgets  to  pay  his  reckoning. 

Filled  with  the  idea  of  the  madman,  the  intended 
Publican  calls  upon  his  fuppofed  friend,  whom  he  ac- 
quaints with  the  nature  of  his  vifit,  and  addrdfes  him. 

1 Your 
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Your  Information  was  true;  the  man  Is  abfolutely  a 
maniac:  he  has  fo  terrified  me,  that  I was  happy  to 
get  away  with  a whole  fkin,  I ran  out  of  the  houfe  in 
fiich  trepidation.  Do  not  mind  that  fays  the  broker, 
I know  the  man,  I warrant  I will  pleafe  him;  do  you 
like  the  houfe?  I think  I fhould  upon  moderate  terms, 
(anfwers  the  ftranger,)  the  appointment  is  made,  the 
bufinefs  is  fettled,  and  the  broker  gives  the  price  re- 
quired, in  order  to  receive  the  five  guineas  from  the 
goer-out,  as  per  private  agreement.  The  new  Publi- 
can having  thus  come  in  poffetfion,  begins  in  a fhort 
time  to  feel  a little  of  the  madnefs  which  formerly  at- 
tended the  preceeding  Landlord  : for  in  about  three 
months  the  quarter’s  rent  becomes  due,  which  added  to 
the  expences  of  htiufe-keeping,  fervants’  wages,  if  any 
be  kept,  expenditure  for  coals  and  candles,  to  keep  the 
few  cuftomers  together,  will  drain  about  501.  out  of 
1501.  then  perhaps  five  applications  in  a week  are  made 
to  the  broker  for  another  cuftomer  but  to  no  purpofe, 
becaufe  he  knows  that  a hundred  pounds  of  the  original 
flock  yet  remains,  and  until  the  whole  be  nearly  ex- 
pended, it  is  not  his  interetl  to  find  a new  cuilomer 
for  the  houfe.  I am  now  I believe,  telling  almoil 
every  man’s  {lory  on  his  firft  entering  into  this  line  of 
bufinefs. 

The  firfi  ft-ep  taken  by  the  broker,  is  to  advertife  the 
houfe,  which  he  will  be  fure  to  make  a charge  of  at 
leaft  one  guinea  for  writing,  attendance,  &c.  he  con- 
fines the  application  to  his  own  houfe,  that  he  may 
have  an  opportunity  of  fending  fuch  as  may  apply  to 
other  houfes,  or  of  appointing  a time  for  a jlTivate 
meeting  with  a view  of  finding  a frefh  dupe.  In  this 
hind  of  enquiry  four  or  five  months  are  ineffedtually 
confirmed : no  proper  perfon  applies  till  the  broker  can 
find  a new  obejtt,  on  whom  he  may  practice  his  arti- 
fices. . 

Having  at  length  found  a perfon  capable  of  being  im- 
puted on,  he  nratt  ices  a new  editiou  of  the  knaveries 
c aoove 
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above  defcnbecl  in  the  cafe  of  the  laft  vi&im  to  bis  du- 

* This  fecond  young  man  having  thus  tne  misfortune 
to  fall  into  fuch  difhoneft  hands,  is  put  into  fuch  pof- 
feffion  of  premifes  that  have  already  proved  the  rum  of 
fo  many  other  perfons  ; but  to  his  forrow,  quickly  tmd- 
in(r  the  pit  into  which  he  has  fallen,  he  endeavours  to 
extricate  himfelf ; and  for  that  purpofe  has  recourfe  to 
the  gentleman  broker  who  brought  him  into  difficulties. 
The  honeft  broker  cannot  find  a cuftomer  till  nearly  the 
publican’s  laft  guinea  is  expended.  After  the  advertife- 
ment,  and  the  other  long  train  of  dilatory  et  ceteras, 
when  the  publican  as  yet  remaining  juft  as  much  as  is 
fufficient  to  pay  the  broker  for  his  honeft  labouis,  the 
latter  then  accofts  the  unfortunate  man  he  has  reduced 
to  beggary,  and  says,  What  will  you  give  me  if  1 find 
a perfon  to  take  this  houfe  off  your  hands  ? The  an- 
fwer  is,  I will  giv^&ny  money  in  my  power.  Then 
adds  the  broker,  I will  do  juftice  : I think  I have  a man 
in  view;  but  for  my  fervices  I require  in  this  particu- 
lar inftance,  five,  fix,  or  feven  guineas.  I have  more- 
over another  propofition  to  make  ; you  know  that  the 
' goods  and  fixtures  coft  you  eighty  pounds  on  coming 
in  ; yes  fays  the  man,  now  if  you  pleafe  to  divide  fairly 
with  me,  fhare  and  fhare  alike  whatever  fum  I can  get 
from  the  other  man’s  broker  for  the  goods  and  fixtures, 
over  and  above  what  they  coft  you,  I will  endeavour  to 
clear  for  you  thofe  five  guineas  you  are  to  give  me. 

- The  ruined  publican  wifhing  to  difentangle  himfelf  by 
any  means,  readily  aftents  to  this  propofition. 

Though  the  bufinefs  might  be  compleated  in  two  or 
three  hours,  the  gentleman  broker  knowing  he  is  to  be 
allowed  a guinea  per  day,  is  always  careful  to  fpin  it 
out  two  or  three  days  f the  more  days  the  more  gui- 
neas, and  he  is  ingenious  in  finding  caufes  of  delay. 
During  the  courfe  of  the  appraifement,  the  broker  fome- 
times,°for  the  purpofe  of  ftre'ening  his  knavery,  and 
fometimes  for  the  purpofe  of  concealing  his  own  grofs 
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ignorance  of  the  value  of  the  goods,  ufes  a kind  of 
jecret  hieroglyphics,  intelligible  only  to  himfelf. 
The  following  is  a fpecimen  of  his  curious  figures 
and  fyxnbols. 
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This  muft  be  a precious  rogue  indeed,  fays  the  land- 
lord to  himfelf;  but  it  is  all  for  the  better,  perhaps  by 
exadling  more  money  for  the  goods  than  they  really 
are  worth,  for  1 paid  too  dear  for  them  already;  he 
may  pay  himfelf  that  infamoufly  unreafonable  film  he 
wifhes  to  charge  me  for  his  trouble.  The  bargain  is 
is  made,  and  the  next  unfortunate  dupe  is  placed  in  the 
road  to  ruin,  as  well  equipped  for  his  journey  as  if  he 
were  mounted  on  Buffer  or  an  Eclipfe. 

The  fcene  between  two  brokers,  on  one  of  thofe  oc- 
cafrons,  exhibits  a moft  curious  but  turpid  iffue  of 
over-reachings  and  villanies.  Not  content  with  delud- 
ing their  employers,  they  frequently,  fuch  is  their  love 
of  roguery,  deceive  one  another.  It  is  no  great  honour 
to  a broker  to  do  one  that  is  not  of  the  profession,  but 
when  broker  meets  broker,  then  comes  the  tug  of  war. 
By  way  of  commencing  the  attack,  the  felling  Broker 
afks  about  twice  the  value  of  the  goods,  fuppofing  that 
his  antonift  would  be  afhamed  to  offer  him  what  they 
really  are  worth.  If  this  firft  thruft  goes  home,  the 
felling  broker  next  endeavours  by  higgling,  &c.  to  do 
his  opponent,  fo  as  to  inviegle  him  into  an  agreement 
to  take  the  goods  at  fuch  a value  as  may  enable  the 
going  out  Publican  to  make  a handfome  compenfation 
for  the  job. 

We  will  now  fuppofe  the  buying  to  be  as  deep  as  the 
felling  broker,  and  therefore  not  to  be  done.  In  this 
cafe  when  all  other  methods  fail,  recourfe  is  had  to  the 
golden  argument,  and  a guinea  or  two  is  Hipped  into 
bis  hand;  but  what  would  be  wonderful,  would  a 
broker  be  found  hone  ft  enough  to  refill  fuch  reafoning, 
a third  is  called  in,  and  among  fuch  a congregation  of 
brokers  it  is  eafy  to  forefee  the  confeqnences.  The  or- 
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der  of  the  day  among  fuch  a trio  would  evidently  be. 
« Do  you  ferve  me  to-day,  I will  ferve  you  to-mor-. 
row.” 

The  popular  indignation  is  ftrong  againft  the  tricks 
of  petty  fogging attornies : but  what  is  a petty-fogging 
attorney  to  a petty-fogging  broker?  the  latter  almost 
'always  "is  the  more  expert  of  the  two  in  adroitnefs  ; he 
is  not  it  is  true,  fo  much  noticed,  but  he  does  not  on 
that  account  forfeit  his  claim  to  pre-eminent  roguery, 
like  the  mole  his  work,  is  the  more  effe&.ual  for  being 
in  the  dark. 

Some  idea  maybe  formed  of  thofe  gentlemen’s  mode 
of  pricftices  from  the  following  bills. 

Received  from  the  brewer  for  finding  a cuf-  £.  s.  d. 

cuftomer  for  the  Red  Lzon  - - 2 2 0 

From  the  man  in  the  Red  Lion  to  find  him  a 

ditto  going  out  - - 5 5 0 

His  charge  for  appraifement  when  comingin, 

three  davs  attendance  - - - 3 3 0 

His  advertiling  the  Red  Lion  three  times  and 

fundry  attendance  to  let  the  fame  - 2 12  G 

The  Second  Cuftomer  vo  fling  to  go  out. 

Paid  Broker  as  per  Agreement  2 2 0 

To  his  agreement  to  find  a fecond  cuftomer 

for  the  Red  Lion  - - - 5 5 0 

Three  advertifements  and  fundry  attendance 

to  let  the  fame,  to  no  purpofe  - 2 12  6 

To  half  of  the  101.  lOs.  received  for  the  fur- 
niture more  than  you  paid  on  coming  in,  as 
per  agreement  - - - 5 3 0 

To  appraifing  him  out,  and  three  days  attend- 
ance - 330 
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In  three  months,  the  second  poor  man,  who  had  the 
despair  of  a madman,  pictured  in  his  'countenance,  af- 
ter cal'ing  at  the  brewhouse  upwards  of  twenty  times  to 
110  purpose,  is  waited  upon  by  the  broker,  who  cries  out 
This  too  bad,  but  I have  a scheme  in  view,  which  if  it 
should  succeed,  will  certainly  do;  but  for  which,  be- 
sides appraising  you  out,  I must  Have  two  guineas; 
(agreed).  Now  1 will  advertise  the  house  on  Monday, 
&nd  I have  a Publican  or  two  on  the  spot,  who  will 
lend  you  three  or  four  dozen  ot  pots,  these  must  be 
distributed  in  the  various  garrets,  in  the  adjacent  streets, 
you  must  also  ask  all  your  customers,  (if  any)  as  well 
as  plenty  of  journeymen,  &c.  in  the  neighbourhood 
telling  them  that  a Guinea  is  left  at  your  house  for 
drinking  money,  il  they  will  come  and  partake  of  it. 
iou  must  be  sure  when  the  house  is  full,  that  you  and 
another  man  are  getting  in  all  the  pots  that  have  been 
left  out,  and  placing  them.  At  twelve  o’clock  you  must 
be  sending  beer  out  in  gallons,  1 will  attend  and  do  the 
business.” — At  ten  o’clock  the  bouse  represents  Bedlam, 
several  persons  come  and  enquire  particulars,  but  the* 
Broker  is  sure  to  send  them  away,  and  about  one 
o’clock,  a customer  is  found,  who  is  at  last  as  com- 
pletely fixed  for  the  Red-lion,  as  the  former  man  was. 

Therefore  in  about  three  or  four  months,  the  Red  or 
the  Black  Lion,  pioduces  without  any  rilk  in  trade  3 ll. 
4s.  to  the  broker. 

But  as  the  Publicans  have  now  affembled  themfelves, 
as  wife  men,  into  a committee  to  conchift  every  fpe- 
cies  of  matter  that  may  be  conducive  to  the  welfare  of 
their  brother  publicans,  I beg  leave  to  fubmit  the  bc- 
fore-mentioned,  in  order  that  thole  nefarious  practices, 
that  is  to  fay  robberies,  fhould  be  checked  ; and  that 
the  committee  fhould  appoint  proper  perfons  to  hear 
complaints, — pmvfh  the  guilty  broker,  &c. 

If  the  young  beginner  wants  to  have  a public-lioufe, 
let  him  ami  a friend  apply  to  a brewer  or  ditfiller,  there 
inform  him  of  his  money,  and  of  what  kind  of  a houfe 
he  wants;  and  as  fair  men,  whofe  interetb  is  to  find 
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cuftomers,  will  give  the  applicants  every  information  ; 
if  the  houfe  in  quellion  is  in  their  own  trade  they  will 
open  their  books  to  inform  the  parties  what  trade  the 
houfe  has  done  ; and  if  not  in  their  own  tradfe,  will, 
with  pleafure,  fend  one  of  their  coopers  or  clerks  to 
get  the  trade,  rent,  &c.  with  everv  other  particular  re- 
quisite for  the  young  beginner,  which  is  the  fated  me- 
thod for  the  publican  to  receive  Ins  information,  and 
not  from  any  made  up  books  and  receipts  that  might 
be  made  on  purpofe  to  deceive  the  ignorant,  by  either 
the  artful  landlord  or  the  cunning  broker.  But  upon 
a future  day  I hope  to  publifh  their  method  of  meeting 
to  fettle  buiinefs  when  they  value  the  goods : the  trick, 
therein  pradlifed,  and  a hillory  of  the  trade  from  its 
firll  origin,  fhall  appear,  and  alfo  the  price  of  all  kinds 
of  houfehoid  furniture,  fixtures,  &c.  fhall  be  laid  down 
fp  plain,  that  every  man  of  common  capacity  may  with 
eafe  become  his  own  houfe-hroker,  or,  if  not,  may  re- 
value after  them,  &c.  To  fave  the  expence  of  broker’s 
fees,  which  are  either  five  or  fix  guineas,  l would  re- 
commend the  two  publicans  to  agree  about  the  price  of 
the  goods,  allowing  a certain  fum  for  ware  and  tare, 
according  to  the  length  of  time  the  party  has  been  in 
pofleflion  ; which,  if  fo  agreed,  would  prevent  the  ad- 
vantage being  taken  as  before  mentioned. 

I fhall  conclude' this  little,  but  I hope  ufeful  publi- 
cation, with  declaring  my  total  difregard  of  the  male- 
volent oppofition  from  the  detedled  houfe-broker.  It 
is  natural  in  a-  fwindler  to  fear  the  officer  of  juftice, 
and  to  hate  the  witnefs,  by  whofe  evidence  he  is  brought 
to  merited  punifhment;  it  is  natural  in  the  broker  to 
hate  and  dread  a work  which  unveils  the  enormous 
turpitude  of  bis  conduct.  But  when  the  welfare  of  the 
public  requires  a fevere  operation  any  forenefs  the  rot- 
ten part  may  feel,  fhould  never  prevent  the  found  from 
cutting  them  away.  If  in  this  piece  the  honeft  and 
industrious  publican  will  be  fliielded  from  the  arts  and 
fnares  of  a knavifh  broker,  I fhall  utterly  defpife  the 
angry  declamations  of  thole  gentlemen  finarting  unde, 
the  rod,  and  difappointed  of  their  future  prey. 
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The  following  Letter  I circulated,  and  convened  three 
Meetings  at  my  own  expence,  in  order  to  petition 
Parliament  ; and  notwthjianding  my  having  the 
following  opinion  Jigned  by  Mu.  J'.p.ski  n e,  the  Coun - 
fell  or , fo>  the  puipofe,  I could  not  find  even  one 
that  would  take  the  Chair,  fo  much  is  each  Publican 
in  Chains  with  his  Brewer. 


TO  THE 

Licenced  Victuallers , 

RESIDING  IN 

London,  Wcftminfter,  Borough  of 
Southwark,  and  places  adjacent. 

Nov.  26,  Dec.  5 and  13,  1799. 

We  whofe  Barnes  are  hereunto  fubf  ribod,  having 
taken  into  conlideration  the  conduct  of  the  Porter 
Brewers,  in  railing  the  price  of  a Butt  of  Bee  r to  five 
Guineas,  and  conceiving  alfo  that  we  already  labour 
under  feveral  grievances,  which  are  experienced  by 
no  other  clafs  of  men  in  this  metropolis,  are  of 
opinion, 

I.  That  the  payment  of  thefurn  of  one  Shilling  im- 
pofed  by  the  Brewer,  upon  laying  in  each  Butt  of  Por- 
ter, ought  in  future  to  be  refilled — Because  we  con- 
ceive that  every  perfem  ought  to  deliver  the  goods 
purchafed  of  him,  free  of  all  expence. 


II.  That 
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II.  That  the  fain  of  three-pence  impofed  by  Brewers 
for  every  barrel  of  Amber,  and  four-pence  for  every 
barrel  of  Ale  they  lay  in,  ought  no  longer  to  be  paid ; 
for  the  foregoing  Reafon. 

III.  That  the  fum  of  one  Shilling  for  fining  each 
Butt  of  Beer  is  alfo  an  impofition,  and  ought  not  to  be 
allowed — Becaufe  all  Porter  ought  to  be  fent  in  to  the 
Publican  in  fuch  a Rate  as  to  be  fit  for  Sale. 

IV.  That  regaling  the  Brewers’  fervants  with  vic- 
tuals and  drink  ought  to  be  difcontinued,  as  an  abfurd 

cuftom  ; to  beftow  no  harfher  term  on  it Becaufe 

the  Servants  of  the  Butcher  and  Baker  might,  with  the 
fame  propriety  claim  the  fame  privilege. 

V.  That  a fubfeription  of  one  Shilling  and  Sixpence 

per  Butt  of  Beer,  drawn  by  every  Publican  for  one 
Month,  fhould  be  entered  into,  in  order  to  apply  for 
an  aCt  of  Parliament  for  abolifhing  the  above  Cuftoms, 
Cuftoms  which  are  fo  injurious  to  Lieenfed  Victuallers, 
that  we  fcruple  not  to  pronounce,  that  the  fums  levied 
upon  them  in  thefe  three  articles  alone  have  occa- 
fioned  the  ruin  of  thoufands;  the  grofs  fum  amount- 
ing from  25l.  to  60 1 . per  annum,  according  to  the  draft 
of  beer.  , 

As  it  is  impoffible  for  us  to  fuperintend  and  conduct 
this  bufinefs,  by  collecting  fubfcriptions  to  cary  it  into 
efFeCt,  we  have  authorifed  Mr.  Boyle,  Vine-ftreet, 
Piccadilly,  and  afiiflants,  to  be  employed  by  him,  to 
colleCt  fubfcriptions,  and  to  give  conditional  receipts 

for  the  fame.  And  we  have  alfo  appointed  Mr.  K. y 

Attorney  at  Law,  our  Solicitor,  to  prepare  and  carry 
in  a petition  to  parliament  for  the  above  purpofes.  The 
money  collected  by  Mr.  Boyle,  to  be  depofited  in  the 
hands  of  Mr.  Drummond,  banker;  but  if  the  appli- 
cation to  parliament  fhould  fail,  the  furplus  to  be  re- 
turned, after  defraying  all  the  expences  that  (ball  have 
been  incurred. 

In  order  to  point  out  the  necefilty  for  abolifhing  thofe 
opprefiave  cuftoms,  we  beg  leave  to  flute  the  following 

faCls, 
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fails,  and  humbly  fubmit  them  to  the  confideration  otf 
every  Licenfed  Viitualler. 

' ?.  s.  dl 

1 ft.  If  a perfon  fhall  draw  twelve  Butts  a 
month,  the  faving  will  amount,  per  annum,  to  7 16  C; 

2nd.  As  the  Publican  lofes  by  the  grounds  of 
his  Beer  what  he  gains  by  the  cooper’s  finings, 
befides  impoverishing  his  Beer  by  the  prefent 
mode  of  fining,  his* faving  will  amount  in  this 
article,  to  the  fame  fum  per  annum,  viz.  7 16  CO 

3d.  If  the  Brewer’s  Servants  call  twice  in  a 
month,  the  favings  may  be  eftimated  at,  per 
annum  - - - - - 2 1 2 GO 

4th.  That,  the  brewers  ought  to  allow  the 
fum  of  three  Shillings  for  the  grounds  or  bot- 
toms per  Butt,  as  it  is  well  known  that  three 
gallons  are  ufually  loft  to  the  Publican  in  that 
article,  which  amounts  to,  per  annum  - 23  8 CO 

5th.  The  fums  of  fourpence  per  Barrel  paid 
for  Ale,  and  threepence  per  Barrel  for  Amber, 
which  amounts  to,  per  annum  - - 3 10  0> 

Total  Lofs  45  2 CO 


There  is  no  doubt  but  the  Legiflature  will  fee  thee 
propriety  of  this  application  for  relief ; more  efpecialiyy 
when  from  the  laft  yearly  account  of  Porter  brewed  in 
London  alone,  the  Brewers  will  gain  by  the  prefent; 
rife,  in  that  article,  a fum  almoft  incredible. 

From  the  returns  made  by  twelve  Brewers,  In  onej 
year,  up  to  July,  17 99,  the  number  of  Barrels  brewed: 
is  1,1  76, 152— which  makes  392,050  Butts. 

1.  s.  dj. 

Profit  by  the  prefent  rife,  at  Fifteen  Shil- 
lings per  Butt,  is  294,03 S 0 05 

Carry  over 

One 


One  Shilling  per  Butt  for  fending  it  in, 
amounts  to  - - 19,6o2  0 0 

Bottoms  or  Grounds  at  lead  at  two  Gal- 
lons per  Butt,  value  one  Shilling  per  Gallon, 
amounts  to  - 39,204  0 0 


352,314  0 0 


CASE  for  COUNSEL. 

A.  a Porter  Brewer,  ferves  B.  a Publican,  with  Beer, 
and  betides  charging  him  Five  Guineas  payable  per  Butt, 
when  fold,  demands  one  Shilling  per  Butt  for  laying  in 
the  Beer  into  B’s.  cellar,  and  another  Shilling  for  fining  . 
each  Butt;  which  fining  means  rendering  it  fit  for  fale. 
Independent  of  thefe  charges,  which  are  deemed  nnpo- 
fitions,  A’s  Servants  claim  it  as  a right  that  the  Publi- 
can (hall  fupply  them  with  vi&uals  and  a pot  ol  Beer 
each,  every  time  they  put  any  Beer  into  B s cellar. 
Thefe  three  demands  being  fubmitted  to  ever  fince  the 
beginning  of  the  reign  of  George  the  Fil'd. 

Quers.  Can  B.  legally  resid  the  payment  of  the  two 
fhillings  per  Butt;  and  be  judified  in  refuting  to  re- 
gale A’s  Servants,  though  thefe  have  been  fanctioned 
by  cudom. 

Anf.  Since  for  a great  length  of  time  one  fulling  per 
butt , and  one  Jhilling  for  fining , has  been  paid  to 
the  B/  ewer,  fiuch  payments  amount  to  complete  evi- 
dence oj  confent,  on  the  part  of  the  Publican,  to  pay 
thefe  prices  for  the  Beer  already  delivered  ; but  he 
may  enter  into  a new  contract,  and  refufe  to  be 
ferved , any  longer  at  fuch  prices ; and  hi  the  Janie 

man - 


\ 
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manner  may  refufe  to  fupply  the  Brevier  s fervant's 
'with  provisions  or  liquor : for  the  cujlom  is  not  bind- 
ing, unlefs  as  it  is  evidence  of  p aft  confent. 

211^.  As  many  Publicans  are  Tenants  to  Brewers, , 
does  the  aft  of  renting  houfes  of  them,  where  the 
above  ufage  has  prevailed,  oblige  them  to  comply  with, 
the  cuftom  ; 

3d.  Quere.  As  the  Brewers  have  raifed  their  Porter 
fifteen  Shillings  per  Butt,  are  you  of  opinion  that 
Parliament  would  grant  relief  to  the  Publicans  upont 
their  petitioning  to  have  the  above  impofitioni 
abolifhed  ? 

4th.  Have  the  Publicans  a right  to  enter  into  a fub-' 
feription  for  defraying  the  expence  of  procuring  fuch  ani 
aft? 

Anf.  Where  Breviers  are  the  ovmers  of  Public 
Houfes,  their  rights  muft  of  courfe  depend  upon, 
the  different  agreements. 

It  is  impoffble  for  me  to  give  any  opinion  as  to 
vihat  Parliament  may  be  expected  to  do  upon  any 
petition  of  the  Pub  Hearts,  ref  pc  fling  the  price  of 
Porter,  or  refpe fling  any  other  grievance  they  may 
complain  of:  but  they  have  an  undoubted  right  to. 
Petition,  and  may.  legally  raffe  a fubfeription  to 
Petition  amongfl  themfelves  to  defray  the  expence's 
of  it. 

T : ERSKIIS  E. 

Serjeant's  Inn, 

December  b,  17  99* 


REGULATIONS- 


regulations 


of 


SOLDIERS  QUARTERED. 


By  an  aft  palled  the  25th  day  of  March,  1800.  cap. 
27.  it  is  ordered  that  in  cafe  any  perfon  fhall  find  him- 
felf  aggrieved,  in  that  fuch  conftable,  tithingman,  or 
headborougb,  chief  officer,  or  magiftrate,  (fuch  chief 
officer  or  magiftrate  not  being  a juftice  of  the  peace) 
has  quartered  or  billetted  in  his  houfe  a greater  number 
of  foldiers  than  he  ought  to  bear  in  proportion  to  his 
neighbours,  and  fhall  complain  thereof  to  one  or  more 
juftices  of  the  peaee  of  the  divifion,  .city,  or  liberty, 
where  fuch  foldiers  are  quartered  ; or  m cafe  fuch  chief 
officer  or  magiftrate  final  1 be  a juftice  of  the  peace,  then 
on  complaint  made  to  two  or  more  juftices  of  the  peace, 
of  fuch  divifion,  city,  or  liberty,  fuch  juftices  reflec- 
tively fhal!  have,  and  have  hereby  a power  to  relieve 
fuch  perfon,  by  ordering  fuch  and  fo  many  of  the  fol- 
diers to  be  removed  and  quartered  upon  fuch  other  per- 
fon or  perfons  as  they  fhall  fee  caufe;  and  fuch  other 
perfon  or  perfons  fhall  be  obliged  to  receive  fuuh  fol- 
diers accordingly. 

No  juftice  having  any  military  Office,  to  be  concerned 
in  bil letting"  his  foldiers. 

The  High  Conftabl'es,  Head  boroughs,  and  Tything- 
men,  are  authorifed  to  billet  the  foldrers  in  \Y  eftmin- 
jster,  &c_. 

Petty  conftables,  &c.  can  quarter  foldiers  in  tjieir 
refpeft ive  divifions. 

The  conftables  in  Weftnfinfter  mull  deliver  lifts  upon 

K oath 
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•oath,  at  every  quarter  feffions,  of  eve/y  perfon  obliged! 
to  receive  foldiers and  fuch  lilts,  the  clerk  of  the 
peace  mult  fhew  to  any  houfe-keeper,  without  any 
fee  ; copies  of  the  fame  may  be  had  at  two  pence  a 
fheet,  of  150  words. 

Officers,  men  and  horfes,  belonging  to  the  borfe,  or 
dragoons,  are  to  be  quartered,  &c. 

D ragoons,  &c.  quartered  on  perfons  who  have  no 
itables,  may  be  removed  to  thofe  who  have  liable’s. 

Dragoons,  and  their  horfes  are  to  be  billettedin  the* 
fame  houfes. 

Commanding  officers  may  exchange  any  men  or 
horfes.  quartered  in  any  town  or  place,  with  another 
man  or  borfe  quartered  in  the  fame  place,  for  the  be- 
nefit of  the  fervice. 

Any  juftice  of  the  peace  may  order  conflab.les  to 
give  an  account  of  the  number  of  foldiers  quartered. 

If  innholders  furnifh  the  men  quartered  on  them, 
with  candles,  vinegar,  and  fait,  gratis,  (except  when 
on  a march,)  by  giving  the  foldier  the  ufe  of  fire  and. 
other  utenfils,  for  cl  retting  and  eating  their  meat,  fuch. 
foldiers  {hall  provide  their  victuals  and  fmallbeer. 

Officers  mull  give  notice  to  inn-keepers  of  fubfif-- 
fence-money  in  their  hands \ which  fhall  be  within 
four  days  at  the  farthell  after  the  receipt  of  the  fame, 
as  aforefaid  ; and  the  find  inn-keepers  and  others,  fhall 
then  and  there  acquaint  fuch  officer  or  officers  with 
the  accounts  or  debts,  (if  any  fhall  be)  between  them 
and  the  officer  and  foldiers  fo  quartered  in  their  re- 
fpectivc  houfes  ; which  accounts  the  faid  officer  or  of- 
ficers is  or  are  hereby  required  to  accept  of,  and  im- 
mediately pay  the  fame,  before  any  part  ol  the  faid 
aay  or  fubfistence  be  diflributed  either  to  the  officers 
■fe foldiers:  provided  the  faid  accounts  exceed  not,  for 
a'Gom^lliffioncd  officer  of  hdrfe,  being  under  the  de- 
gree* of  a captain,  for  fuch  officers  diet  and  fman  beer, 
peitiayi  two  findings : nor  for  one  commiffioned  of- 
ficer of  dragoons,  being  under  the  degree  of  a captain, 

•for 
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fuel  officer's  diet  end  beer,  pet 

nor  for  one  comrmthonet  0fficer’s  diet  and  fmall 

degree  of  a captain,  fo>  ^ -f  fu(ffi  officer  Aral  I 

beer,  per  day,  °nefh^  _ »’  eac\1>  for  their  hay  and 
have  a horfe,  or  hoi  fea  . licffit  horfeman’s 

ft  raw-,  per  day,  fix  pence * nor -fo ^ hgy  and 

diet  and  fmaU  beer,  Per  V JnCC  . nor  for  one 

ftraw  for  his  horfe,  per  P (lay>  feven-peucc  ; 

dragoon’s  diet  and  fma  - » per  'day,  fix-pence, 

rmdhay  and  e * diet  and  Snail  beer,  per  day 

»?“  o°of  theieof>  iha11 

beN:CwUCeVofcSddr;n  may  be  quartered  in  any  host* 
againft  the  confent  of  the  landlor  . 


( III  ) 


AN  ABSTRACT  OF  ANOTHER  ACT 

F°llTlfmg  <h‘  RaUs  Suifflence  to  Im-iLers 
and  oihets  on  quartering  Soldie  r PafTed  in  Ena 
Unt,,  Wales,  and  the  Tovon  of  Beruoickj/on 
[ 16th.  My,  1800.  J 

For  the  better  payment  of  Inn-holders  and  others 
on  whom  non-co, mniffioned  officers  and  private  Soldiers 

A ZS bil'e'fd'.  <“>  ^e^urnilhed  with 
. and  Imall  beer  at  their  quarters;  and  an  ontion  ,*« 

g.yen  to  fucli  Inn-holders  and  others,  to  furnSh  ce  1 
ta  n articles  gratis,  in  lieu  of  diet  and  final!  beer  at  the 
rates  preenbed  ; and  whereas,  the  occasion  of  mare  ! 
rng  and  quartering  troops  as  increafed,  and  maTcon 
tinue,  and  the  rules  prescribed  for  furniftin * foldfm 
with  neceffanes  from  the  high  price  of  proviSons  in- 

hoXfa„daodthae"  Pr°dUCtiVe  °f  di‘hefs  t0  ^’i- 

It  is  enacted  by  this  act,  that  everv  non-  com- 
m.tfioired  officer,  and  private  Co  Idler  who  shad  be 
furnithed  with  diet  and  imall  beer,  within  the  afore 

raid  part  of  Great  Britain,  and  for  artic^Vhich  hare 
Teen  farnifhed  in  lieu  thereof,  one  halfpenny  per  day 
to  be  allowed  to  the  rnn-bolders  or  other  perfoiis  on 
whom  fuch  non-commiffioned  officersor  private  fi, idlers 

Hie  ffiaKv  aedH a'!f  virtue  Sf  IKJt” 

ey  mall  pay  and  allow  for  the  same  one  fhillino-  and 
Jourpence  per  day,  and  that  the  accounts  of  the%ame 

Ihal  be  lendeied,  and  payment  thereof  made,  in  like 

manner  as  is  directed  m the  faid  aft  now  inforce  touch! 
ing  the  former  rates  of  feven-pence  per  day,  for  the 
cavalry,  and  five-pence  per  day  for  the infantry  - makin<! 
for  infantry  one  ffiilhng  and  four  pence  per' day  and 
foi  cavalry  per  day  one  frilling  and  two  pence  for  hav 
md  Oraw,  and  one  frilling  and  four  pence,  for  diet  s'o 
iurmfhed  by  each  publican,  &c. 

f • It 
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It  enacted,  that  all  non-commissioned  officers  and' 
soldiers  shall  be  entitled  to  receive  their  diet  and  small 
beer  from  the  inn-holders  or  other  persons  on  whom  they 
may  be  biiletted,  while  on  the  march,  asalsoonand  for 
the  day  of  their  arrival  at  the  place  of  thier  destination, 
and  on  the  two  subsequent  days,  unless  either  of  the 
subsequent  days  shall  be  a market  day  in  and  for  the  town 
or  place  where  such  officer  or  soldiers  shall  be  billeted, 
or  within  the  distance  of  two  miles  thereof,  in  which 
case  it  shall  and  may  be  lawful  for  the  inn-holder,  or 
other  person,  to  discontinue  on  and  from  such  market  day 
the  supply  of  diet  and  small  beer,  and  to  furnish  in  lieu 
thereof  the  articles,  bed,  salt,  vinegar,  and  candles. 

Persons  paying  money  to  non-commissioned  officers  or 
soldiers  on  a march  in  1 sen  of  furnishing  diet  and  small 
beer,  liable  to  be  punished.  v 

When  halted  on  a march,  non-commissioned  officers 
or  soldiers  are  entitled  to  diet  and  small  beer  from  the 
.persons  so  quartered,  as  after  arriving  at  their  destination. 

And  if  such  halting  be  only  for  a day  after  ai rival, 
and  that  be  a market-day,  their  diet  and  small  beer  is 
not  to  be  discontinued,  but  to  be  continued  on  said 
market-uay. 

AH  non-commissioned  officers  and  private  men.  ern- 
ployed  in  recruiting,  and  the  recruits  by  them  raised, 
shall,  while  on  the  march,  and  for  two  days  after  the 
day  of  their  arrival  at  any  reci  uit’.ng  station,  i.e  entitled 
1q  the  same  ben.  fits  as  are  herein  before  provided  in 
regard  to  troops  upon  the  march  ; hut  no  recruit  on  their 
recruiting  station,  shall  be  entitled  ro  be  supplied  with 
diet  and  small  beer,  at  the  rate  herein  before  prescribed, 
except  at  the  option  of  the  person  on  whom  he  shall  be 
quartered  : Provided  also  nevertheless,  that  in  case  any 
such  recruiting  party,  with  the  recruits  by  them  raised 
shall  remove  from  their  station,  and  after  a time  shall 
return  tonhesarne  place,  they  and  the  recruits  by  them 
raised,  so  returning,  shall  not  be  again  entitled  to  the 

supply 
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supply  of  diet  and  small  beer  for  such  two  days  as  a- 
ftresaid,  unless  the  period  between  the  time  of  their 
removal  from  such  place,  and  their  return  thereto,  shall 
have  exeeded  twenty-eight  days. 

The  aforesaid  act  is  to  be  in  full  force  from  the  eighth 
teenth  of  May  last,  until  the  twenty-fifth  day  ef  March, 
1&01,  or  until  repealed  by  some  future  act. 


Aftf.r  giving  all  the  necessary  instructions  for  porter, 
spirits,  &c.  &c.  I shall  lay  down,  in  the  plainest  met-, 
hod  the  different  calculations  of  liqour  by  the  following 
Tables;  which  is  to  be  purchased  by  weight  only,  and, 
according  to  the  strength,  will  ascertain  to  a penny  the 
price  paid. 
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EXPLANATION 

OF  THE  FOLL  OW I N C 

2Vi  B LE  $ ; 

These  Tables  shew  ihe  Prices  of  the  OcW 

vf  a Tun  of  any  kind  of  Liquor  from  ± 41  per  i uu 

to  ^100. 
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11? 

7 

15 

6| 

7 

17 

4 

.7 

18 

85 

30 

11 

1 0 

11 

11 

13 

4 

11 

15 

8f 

4 

18 

l4 

I26 

48 

lo 

0 

49 

0 

0 

49 

lo 

0 

0 

0 
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The  Gauge  Vf  the  following  casks,  by  the  head, 
bulge,  or  length,  standing  and  lying,  shewing  the 
quantity  of  gallons  they  ought  to  contain,  and  the 
dimensions  of  each  cask,  that  by  finding  any  de- 
ficiency in  the  admeasurement  may  immediately  con- 
clude your  casks  are  short  of  the  quantity  they  ought 

to  contain:  . „ . „ , 

Length.  Head.  Buloe. 

In-  Ten.  In.  Ten.  Jn.Ten. 

One  butt  contains  108  g.  or  3 bar.  46 

■One  puncheon  72  ditto,  2 ditto  36 

One  Hogshead  54  ditto  ;31  8 

Half  ditto  27  ditto  r4  5 

Ope  barrel  -36  ditto  6 

One  kilderkin  18  ditto 

One  firkin  1)  dit-to  !4^  4 


24  7 

31  1 

23  6 

28 

22 

26 

17  8 

21 

20 

23 

16 

18  ' 

12 

15  . 

A Table  of  Fees  and  Expences  usually  paid  by 

Publicans . 


0 

2 

4 

1 


d. 

1 

0 

0 

o' 


0 

8 


For  starting  every  barrel  of  beer  - 
For  stopping  every  20  butts  of  started  beer 
To  the  cooper  for  every  firkin  of  tilings 
Or  finings  for  every  butt  of  beer  confume  _ 

For  removing  of  a butt  of  beer  from  a starting 
cellar  abroad  into  the  home  cellar  i 

Ditto  for  a puncheon  - . " , 

For  removing  a butt  or  puncheon  m the  hoi  e 
cellar,  and  tor  ale  in  the  same  proportion  0 
For  the  fee  or  use  of  every  tap-tub  - 0 

Ditto  fave  all  - " . " o 

Ditto  tunnel  - o 

Wo  charge  on  filling  tubs,  they  the  foie  property  of' 

the  cooper. 


6 

a 

0 

1 

6 
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so  Guage  a Beer  Puncheon  standing  hy  inches , 
and  the  quantity  given  in  gallons  and  quarts 
by  the  number  of  wet  inches  when  guaged. 


Inches. 

G*l. 

Quarts. 

Inches. 

Gal. 

Quart.' 

1 

1 

3 

19 

38 

2 

2i 

3 

1 

20 

40 

2 

3 

5 

21 

43 

4 

6 

3 

22 

45 

1 

5 

S 

2 

23 

47 

1 

6 

10 

2 

24 

50 

7 

12 

2 

25 

51 

* 2 

8 

14 

2 

26 

53 

3 

9 

16 

2 

27 

. 55 

3 

10 

18 

2 

28 

57 

3 

11 

20 

2 

29 

59 

3 

12 

2* 

SO 

61 

3 

25 

31 

63 

2 

27 

29 

I 

32 

33 

65 

67 

2 

1 

16 

31 

2 

34 

68 

3 

17 

33 

S 

35 

70 

3 

18 

36 

36  1 

72 

L 
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THE 


PUB  LIC  A N’S 
TRUE  FRIEND, 

Or,  Gauging  Assistant : 

Shewing  the  Gauge  of  the  several  Sorts  o*  Casks,  lying, 
or  standing,  with  the  Gallons  they  contain,  and  the 
Dimensions  of  Vessels,  by  a common  Poiter  rlu  e, 
thus  enabling  the  Publican  to  detect  or  guard  against 
the  Fraud  of  Servants,  Distillers,  Wine  Merchants 
&C.  &c. 

4 Gallon  - Casks 
lying. 

In.  Ten.  Gal.  Qu. 

1 
2 
2 
3 

3 

4 

4 

5 

5 

6 
6 
7 


6 

1 

7 

2 

7 
2 

8 

3 
8 

3 

1 ! 
9 4 

30  5 


4 ° 


In.  Ten^  (fa!-  Quart  8 G alien  Casks 


e Gallon  Casks. 
In.  ten-  > G»l*  Oil* 
j 2 is  ° 1 

i 8 02 

24  ° 3 

s 92  10 


o 

o 

0 

1 
I 
1 


1 

2 

3 

0 

1 

2 


lying. 

In.  Ten.  Gal.  Qu. 
I 1 O I 

1 8 o * 

23  °3 

2 8 I o 


C 123  ) 


3 * 

is  1 

1 

1 6 

5 

is  I 

2 

16 

Gallon 

Casks; 

3 5 

1 

2 

1 7 

0 

2 

0 

lying. 

3 9 

l 

3 

1 7 

4 

2 

2 

In.  Ten 

. Gal.  Qu. 

4 2 

2 

0 

1 7 

9f 

3 

0 

I 

5 

is 

0 z 

4 5 

2 

1 

8 

4f 

6 

2 

2 

2 

1 0 

4 8 

2 

2 

8 

8 

7 

0 

2 

8 

1 2 

5 2 

2 

3 

9 

5 

7 

2 

3 

4 

2 O 

5 5 

3 

0 

10 

2 

8 

0 

4 

0 

2 2 

5 8 

3 

1 

10 

8 

8 

2 

4 

5 

3 0 

6 1 

3 

2 

1 1 

5 

9 

0 

4 

9 

3 2 

6 4 

3 

3 

1 2 

5 

9 

2 

S 

3 

4 0 

6 7 

4 

0 

14 

0 

10 

O 

5 

8 

4 2 

6 g 

4 

1 

— 

6 

2 

5 0 

7 2f 

4 

2 

12 

Gallon  Casks. 

6 

7 

5 2 

7 5 f 

4 

3 

lying. 

7 

0 

6 0 

7 9 

5 

0 

In. 

Ten. 

Gal.  Qn. 

7 

3 

6 z 

8 U 

5 

1 

1 

6 

13  O 

0 

7 

7 

7 0 

8 5 

5 

2 

2 

4 

I 

2 

8 

1 

7 * 

9 0 

5 

3 

3 

3 

I 

O 

8 

4 

8 0 

9 3 

6 

0 

4 

0 

2 

2 

9 

1 

9 0 

9 6 

6 

1 

4 

J. 

2 

2 

9 

5 

9 2 

9 9 

6 

0 

4 

92 

3 

O 

9 

9 

10  0 

10  * 

6 

3 

5 

5 

3 

2 

10 

2 

10  2 

10  5 

7 

0 

6 

0 

4 

O 

10 

IX  0 

11  1 

7 

1 

6 

4 

4 

2 

1 1 

11  2 

11  7 

7 

2 

6 

7 

5 

O 

1 1 

5 

1 2 0 

12  3 

7 

3 

7 

1 

5 

2 

1 1 

9 

12  2 

13  e 

8 

0 

7 

5 

6 

O 

1 2 

4 

13  0 

— 

7 

9 

6 

2 

13 

0 

13  2 

10  Gallon  Casks, 

8 

3 

7 

C 

l3 

5 

14  0 

lying- 

8 

72 

7 

2 i 

H 

I 

14  2 

In.  Ten. 

Gal.  Quart 

9 

0 

8 

O 

*4 

7 

14  0 

* 5 

IS  O 

2 

9 

9 

9 

O 

5 

i5  2 

2 5 

I 

0 

9 

4 

9 

2 

16 

If 

16  0 

3 'f 

I 

2 

10 

9 

10 

O 

, 

3 8 

2 

0 

10 

9* 

10 

O 

20 

Gallon 

Casks. 

4 4§ 

2 

z 

1 1 

8 

1 0 

O 

lying. 

4 4 

3 

0 

12 

5 

1 1 

0 

In- Ten. 

Gal.  Qu. 

5 S 

3 

2 

*3 

2 

1 1 

0 

1 

0 

is 

0 2 

6 0 

4 

0 

*5 

0 

12 

0 

1 

9 

1 0 
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2 

5 w 

i 

z 

Half  Hogshead 

2 

1 

0 

3 

o 

2 

0 

ili  Gallons 

2 

9 

2 

0 

3 

5 

2 

2 

In. Ten. 

Gal  Qn. 

3 

4 

3 

0 

4 

o 

2 

0 

1 

91s  1 

O 

3 

9 

4 

0 

4 

5 

3 

2 1 

2 

9 

z 

O 

4 

4 

6 

0 

5 

o 

3 

0 

3 

6 

3 

O 

5 

0 

7 

0 

4 

5 

3 

2 

4 

3 

4 

O 

5 

4 

3 

0 

5 

O 

4 

0 

5 

0 

5 

O 

5 

8 

9 

0 

5 

4 

4 

2 

5 

6 

6 

O 

6 

2 \ 

10 

0 

5 

7\ 

5 

0 

6 

3 

7 

O 

6 

6 

1 1 

0 

6 

i 

5 

2 

6 

9 

8 

O 

7 

0 

12 

0 

6 

4 

6 

0 

7 

6 

9 

O 

7 

3 

*3 

0 

6 

7 

6 

2 

8 

1 

lo 

O 

7 

6! 

0 

7 

o 

7 

0 

8 

6 

11 

0 

8 

0 

15 

0 

7 

3. 

7 

2 

9 

1 

I2 

O 

8 

3 * * 

16 

0 

7 

6|  1 

8 

0 

9 

6 

13 

O 

8 

65 

J7 

0 

8 

o 

8 

2 

lo 

2 

H 

O 

8 

9* 

18 

2 

8 

3§ 

9 

* 

lo 

7 

15 

O 

9 

3 

*9 

0 

8 

5 

9 

2 

il 

3 

16 

O 

9 

6 

19 

0 

8 

7 

10 

0 

11 

6 

17 

O 

9 

9! 

21 

0 

9 

o 

IO 

2 

11 

9! 

18 

O 

10 

8 

22 

0 

9 

3 

1 1 

0 

12 

4 

19 

O 

TO 

6 

23 

0 

9 

5 

1 1 

2 

1 2 

9 

20 

O 

IO 

9 2 

24 

0 

9 

8 

12 

0 

‘3 

4 

2 1 

O 

I I 

2 

25 

0 

30 

i 

12 

2 

13 

9i 

22 

O 

I I 

4i 

26 

0 

JO 

4 

*3 

0 

14 

6 

*3 

O 

I I 

7 

27 

0 

JO 

7i 

2 

15 

2 

24 

O 

12 

0 

28 

0 

Ji 

o 

14 

0 

15 

9 

25 

O 

1 2 

4 

29 

0 

11 

4 

*4 

2 

16 

5 

26 

O 

12 

6 

30 

0 

j i 

l\ 

*5 

0 

16 

9i 

27 

O 

•3 

0 

3' 

0 

12 

i 

2 

17 

7 

28 

O 

'3 

4 

3 * 

0 

12 

5 

16 

0 

18 

4 

O 

1 3 

6 

33 

0 

13 

o 

16 

2 

1 19 

S 

3° 

O 

'3 

9 

34 

0 

13 

5 

17 

0 

1 *1 

3 

3 1 

O 

T4 

2! 

35 

0 

i3 

9l 

17 

2 

22 

z 

31 

O 

*4 

5 

36 

0 

ol 

18 

14 

7 

37 

0 

1 4 

15 

0 

18 

2 

Hoglhead  63  Gal. 

»S 

0 

38 

0 

15 

16 

5 

4 

19 

19 

O 

2 

lying. 

In.  Ten.  Gal.Qu. 

»5 

>5 

3 

6 

39 

40 

0 

0 

17 

$ 

20 

O 

1 

4 

18  1 

O 

»S 

81 

4' 

0 

( ) 


16 

i i: 

42 

0 

18 

5 is 

5° 

0 

2r 

4 

is  57 

0 

1 6 

3 

43 

0 

18 

9§ 

5 1 

0 

21 

9 

58 

0 

x6 

6 

44 

0 

19 

24 

5° 

0 

22 

4 

59 

0 

1 6 

9 

45 

0 

19 

61 

2, 

53 

0 

22 

9 

60 

0 

*7 

i r 
2I 

46 

0 

20 

0 

5 + 

0 

23 

5 

6t 

0 

17 

6 

47 

0 

20 

5 

55 

0 

24 

5 

62 

0 

17 

9 

48 

0 

20 

9 

0 

26 

0 

63 

0 

18 

3 

49 

0 

The  dimensions  of  each  Cask , lying  or  standing f 
* with  the  quantity  by  inches  and  tenths. 


Stan. ’ing. 

L?ing. 

Diagonal. 

Gat. 

In. 

Ten. 

Iu 

Ten. 

In. 

Ten. 

2 

is  9 

1 

8 

7 

9 

0 

3 

10 

6 

9 

5 

10 

3 

4 

1 2 

3 

10 

5 

1 1 

3 

5 

15 

1 

1 1 

0 

13 

3 

6 

13 

1 

1 2 

0 

13 

0 

8 

!4 

6 

J3 

2 

H 

3 

10 

- 

8 

H 

0 

15 

4 

12 

17 

2 

14 

9\ 

16 

4 

16 

18 

7 

16 

5 

18 

1 

20 

20 

0 

17 

5 

19 

4 

3 

23 

3 

22 

2 

22 

7 

63 

Ji 

0 

36 

0 

28 

5 

When 

the  Gauge  of  the 

Cask  is 

taken  observe 

Cas 

t is  even  on 

the  Stillions, 

1 

( ) 


The  Gauge  of  Several  IVine  Pipes  lying. 


Lifbon  Pipe  lying  * 
Port  ditto 
Sherry  di.to 
Madeira  ditto 
Wine  Puncheon  lying  - 
Ledger  line,  bung  ditto  — 
Ditto  bung  diameter 
Mountain  bmt 


Contents.  Diagonal.  Bulge. 


Giil- 

In  Ten . | 

In.  Ten 

140  is 

37 

2 

32 

0 

136 

36 

8 

3l 

4 

133 

36 

5 

3* 

0 

100 

33 

3 

28 

◦ 

88 

3l 

8 

28 

4 

160 

38 

8f 

34 

0 

160 

33 

4 

35 

0 

136 

35 

.9 

32 

0 

A BEER  .BUTT  LYING. 


GAUGE  OF 

Wet.  i 


In. 

Ten. 

Gain 

1 

5 is 

1 

0 

++ 

, a 

0 

3 

4 

4 

3 

7 

5 

/> 

0 

10 

6 

0 

32 

7 

1 

15 

7 

5 

l8 

8 

j 

20 

8 

9 

21 

9 

5 

26 

10 

0 

29 

>0 

3 

3° 

11 

0 

32 

7 

35 

Wet. 
Z«.  TV;?. 

Gal. 

12  5 is 

39 

13  0 

41 

J3  7 

45 

H 5 

48 

15  * 

5J 

16  0 

55 

16  5 

58 

17  0 

60 

17  6 

63 

18  0 

65 

18  5 

68 

19  0 

^70 

J9  5 

72 

20  0 

75 

20  6 

77 

Wet. 

In. Tin. 

Ga/. 

21 

0 

79 

21 

9 

82 

22 

1 

84 

23 

1 

88 

23 

7 

90 

24 

7 

, 94 

25 

0 

.97 

26 

7 

100 

27 

0 

101 

28 

1 

104 

29 

0 

106 

29 

7 

J07 

31 

0 

108 

A 


TABLE, 

* 

SHEWING- 

The  just  Weight  of  Rectified  Spirit  of 

WINE,  BRANDY  RUM 

And  PKOOF  SPlRlT'q  from  i Gallon  to  63 

the  Use  of  i/iis  Fable  the  Reader  is  requested  to  see  Di-> 
rectionsjor  Pure  /asing  G n,  p ge  39. 


R<ct. 

Rum  ettid 

Sp.  fV me. 

Bf  amly 

Gal. 

C.-  q.  lb.  oz 

C.  q.  lb.  oz 

1 

0 0 6 13 

00  7 10 

2 

0 0 ij  10 

0 0 1;  4 

0 

j 

0 ,0  20  7 

O O 22- 1 4I 

4 

0 0 27  4 

ci  2 8 

5 

016  1 

0 1 10  2 

6 

01  1 2 I4 

0 1 1712 

7 

01  19  1 1 

0 1 2;  6 

S 

0 1 26  8 

0250 

9 

0 » -5  1 

0 2 1 2 10 

Jo 

0 2I2  2 

0 2 20  4 

ii 

O 2 ig  IS 

O 2 2'  14 

ia 

02  25  12 

0378 

l3 

0 3 4 9 

O 3 13  2 

*4 

0 3 i»  6 

O 3 22  12 

«5 

0 3 18  3 

IO26 

16 

0 3 25  0 

I c 10  0 

17 

IO  3 12 

I 0 17  10 

18 

1 0 to  lo 

I O 2S  4 

*9 

I o 17  7 

1 I 4 14 

20 

« 0 24  4 

1112  8 

2 I 

1 1 3 1 

I I 20  2 

22 

1 1 9 1 

I I 2/  12 

23 

1 1 16  11 

1276 

24 

1 1 23  8 

1 2 15  O 

25 

1 2 2 5 

1 2 22  10 

P. 

Sprits. 

C.  q.  lb.  or 
OO  712 
o o 1;  & 

00-3  4 

0130 
o 1 10  i2 
o 1 18  8 

0164 
0260 
o 2 13  12 
o 2 2 1 8 

03  14 

0 > 9 0 

o 3 16  11 

0 3 24  8 

1 ° 4 4 

1 O I > o 

I o 19  12 
1 o 27  8 
1174 
i 1 15  o 

I t 22  12 
12  2 8 
I 2 10  4 

» 2 j8  q 
1 2 25  12 


Gal. 

2 6 

27 

28 

29 

3° 

31 

3-2 

33 

34 

35 

36 

37 

38 

39 

4° 

4l 

42 

43 

44 

45 

47 

48 

49 

5° 

51 

52 

53 

54 

55 

56 

57 

58 

l9 

60 

61 

62 

63 


( I2S  ) 


Reef. 

Spirit  Wine, 
C.  q.  lb.  ®z 

I 2 9 2 

1 2 15  15 
1 2 22  12 


1 3 1 

9 

I 3 8 

6 

2 3 15 

3 

2 3 22 

0 

2 0 0 . 

13 

2o  7 

10 

2014 

7 

2 0 2i 

4 

2 1 0 

1 

2 1 6 I4 

2113 

1 1 

2 1 2o 

8 

2 1 27 

5 

2 2 6 

2 

2 2 12 

T5 

2 2 19 

1 2 

2 2 26 

0 

^ 3 5 

6 

2 3 1 2 

3 

3 3 T9 

0 

3 3 25 

T4 

304 

10 

3 0 1 1 

7 

3 0 18 

4 

3 0 25 

1 

3 1 3 

14 

3 1 10 

11 

3 1 *7 

8 

3 1 24 

5 

3 2 3 

2 

3 2 9 15 

3 2 16 

12 

3 2 23 

9 

3 3 2 

6 

3 3 9 3 

Rum  and 


B randy 


C.  q- 

lb. 

oz 

i 3 

2 

4 

1 3 

9 

H 

1 3 

1 7 

8 

l 3 

25 

0 

2 0 

4 

12 

2 0 

1 2 

6 

2 0 

2o 

0 

2 0 

27 

lo 

2 1 

7 

4 

2 1 

H 

14 

2 1 

22 

8 

2 2 

2 

2 

2 2 

9 

12 

2 2 

I7 

6 

2 2 

25 

0 

2 3 

4 

10 

2 3 

12 

4 

2 3 

]9 

14 

3 3 

27 

8 

3 0 

7 

2 

3 0 

14 

1 2 

3 0 

22 

6 

3 1 

2 

0 

3 1 

9 

lo 

3 » 

17 

4 

3 1 

24 

14 

3 2 

4 

8 

3 2 

12 

2 

3 2 19  12 
3 2 27  6 

3 3 7 ° 

3 3 ]4  10 

3 3 22  4 

40  1 14 

409  8 

4 o 17  2 

4 o 24  12 
4I46 


P. 


Spirit 


C.  q. 

lb-  zo 

I 3 

5 

8 

I 3 

13 

4 

• 3 

2i 

0 

2 0 

0 1 

. C9 

2 0 

8 

8 

2 0 

16 

4 

2 0 

24 

0 

2 1 

3 1 

,2 

2 i 

1 1 

3 

2 i 

•9 

4 

2 1 

27 

0 

2 2 

6 

if 

2 2 

14 

8 

2 2 

22 

4 

2 3 
2 3 

2 

9 

0 

2 

t8 

4 

2 3 

2 3 

i7 

25 

2 0 

5 

0 

3 0 

12 

0 

3 0 

2o 

18 

3 1 

0 

4 

3 1 

8 

0 

3 1 

15 

2 

3 * 

23 

18 

3 2 

0 

4 

3 9 

1 1 

0 

3 2 

18 

12 

3 2 

26 

8 

3 3 

6 

4 

3 3 

*4 

0 

3 3 

2i 

2 1 

4 0 

I 

8 

4 0 

9 

4 

4 0 

‘7 

O 

4 0 

?4 

i2 

4 1 

4 

8 

4 1 

1 2 

4 

APPRAISEMENTS. 
(46  Geo.  III.  c.  4.3) 


Fjiom  and  after  July,  1806,  everv  person  who  shall 
value  or  appraise  any  estate  or  property  real  or  personal, 
or  any  interest  in  possession  or  reversion,  remainder,  or 
contingency  in  any  estate  or  property,  real  or  personal, 
or  any  goods,  merchandize,  or  effects  of  whatsoever 
kind  or  description  the  same  mav  he,  for,  or  in  expec- 
tation of  any  hire,  gain,  fee,  or  reward,  or  valuable  con- 
sideration, shall  be  deemed  to  be  an  appraiser.  §.  4. 

And  no  person  (except  auctioneers  duly  licenced)  shall 
exercise  the  or  occupation  of.  an  appra'ser,  or  act  as 
such,  without  taking  out  a licence,  therein  stating  his 
true  name  and  abode,  and  two  of  the  commissioners  for 
the  duties  on  stamps,  or  any  person  duly  authorised  by 
them,  mav  grant  such  licmces:  and  every  licence  issued 
between  July  5,  and  August  5 in  any  year  shall  hear 
date  tlie  6th  day  of  July,  and  every  licence  issued  t any 
other  time  shall  bear  date  the  day  on  which  the  same 
6hall  be  issued,  and  every  such  licence  shall  continue  io 
force  until  July  5,  then. next  following.  §.  5.  7- 

dnd  there  shall  be  paid  upon  everv  piece  of  vellum , 
or  parchment , or  sheet  or  piece  of  paper  -wherein  any 
licence  of  an  appt  aiser  shall  be  written  or  printed , a 
(tamp  duty  of  Qs.  §.  1. 

And  no  person  shall  appraise  or  value,  for,  or  in  ex- 
pectation of  hire  or  reward,  without  being  so  licenced, 
as  aforesaid,  on  pain  of  forfeiting,  for  every  offence,  501. 
§6. 

j4*d  there  Jhall  be  paid  for  every  skin  or  piece  of 
vellum  or  pat  chment,  or  Jheet  or  p iece  of  paper  upon 
' which  a y valuation  or  appraifement  [hall  be  written 
Or  set  down  in  figures  : where  the  amount  shall  not  ex- 
ceed fifty  pounds,  2s.  6d. 

And  where  tile  same  shall  exceed  fifty  and  notone 
hundred  pounds,  5s. 

And 


( i3°  ) 

And  where  the  same  shall  exceed  one  hundred 
and  not  two  hundred  pounds  10s. 

And  where  the  same  shall  exceed  two  hundred,  am 
not  five  hundred  pounds,  15s. 

And  where  the  same  shall  exceed  five  hundrrt 

pounds,  ll. 

But  nothing  in  this  act  shall  extend  to  require  ai 
stamp  upon*any  piece  of  parchment  or  paper,  exce j 
the  piece  upon  which  the  aggregate  amount  ot  tit 
value  shall  be  written,  or  set  down.  10. 

Nor  shall  the  same  extend  to  charge  any  valuation  i 
appraisement  made  in  pursuance  ot  any  order  ot  hi 
Court  of  Admiralty.  §.  1. 

And  every  appraiser  *hail  write  or  set  down,  in  wore 
or  figures,  every  valuation  or  appraisement  made  1 
him,  or  any  person  for  him,  and  the  full  amount  therr 
of,  and  within  fourteen  days  after  making  thereof,  dl 
liver  the  same  to  his  employer,  on  pain  of  forfeiting 
for  any  neglect  therein,  or  for  delivering  any  valuatu« 
or  appraisement,  or  the  amount  theieot,  on  any  pare, 
ment  or  paper,  and  not  duly  stamped,  the  sum 
501.  §.  8. 

And  no  person  who  shall  employ  any  appraiser 
make  any  appraisement  or  valuation  shall  receive  or  tal 
or  pay,  or  make,  any  compensation  tor  the  making 
anv  such  appraisement  or  valuation,  unless  the  sani 
shall  be  written  or  set  down  in  words  or  figures  upto 
parchment  or  paper  duly  stamped,  'on  pain  of  201. 


FINIS, 


Printed  by  J.  Boyle,  is,  Vine-Street,  Piccadilly; 


JT.  BOY  LIE, 

Respectfully  informs  the  Public,  that  he 
intends  carrying  on  the  Printing  Business  of  his  late 
Father,  in  all  its  Branches ; and  having  laid  ip  an 
assortment  of  the  newest  and  most  elegant  types, 
he  hopes,  by  every  assiduity  and  attention  in  his 
power,  to  merit  a continuance  of  the  Favors  that 
may  be  conferred  on  him. 

Cards,  Hand-bills,  Posting-bills , Catalogues,  $c.  Src. 
neatly  and  elegantly  printed. 

15,  Vine  Street.  Piccadilly, 

August  i*t.  1808. 
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